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OG Maidens Tutor. | 


Directing them how they: may fit, and. 


 qualifie themfelyes for any of theſe. Employ-- S3 


MENtS. 
| Viz. 


Nurſery Maid, 
\Dairy- Maid, 


pot Woman, 


k. Maid. 
Under Cook: « Maid, - 


, Scullery- . Maid... 


Laundry- Maid; 
Houſe- Maid 


—_——— A ————_ . 
= 


tompoſed for the great benefit and advan- 
| tage of all young. Maidens, 
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LONDON, 


Finted for T. Paſſinger,, at the Three 
Bibles on Loxdon PO 1677s. 
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Young Maidens:: 


| 2 


Sweet Hearts, 

c © ay e preatdefire. Fl ha 
; for your good, aduatr = 
 Ptage and.-preferment .in.the | 
| worl, is ſuch that I reſpec _ 
[T8 A.3, 203 | 
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The Epiſtle to 
: Tt equal with my own, Thavefe 
with preat pains 
and induſtry compoſed this lit-|t 
_ tle Book, as a Rich Store-|t 
3 "ae for you, from awhence|t 
you may be furniſhed: with|« 
ſach excellent direfions_ as| 
may qualifie you for, and make | 


6 
you / capable of ferving 'the| 

_ greateſt perſon of Honour or 
Ouality , or Gentlenian or|C 
Gentlewomaneither in Gitylf 
or-Country: Forbefides thoſeſ® 

Y neceſſary direFions which 
 teacbes: you ow 10. bebuoet 

W4; P>3 anal© 


—_ 
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verand carry your ur ſolf, and ger a» 
ro (form:your duty inthe ſeveral 


t-| employments of V/aiting-wo- 


e-| man, Houſe-heeper , Cham 

;e| ber-Maid Coo Maid, Cn. 

þ|der- Cook-Maid, Nurſery: 

5 | Migid, Dairy-Maid, Laun- 

e| dry-Meid, Houſe Maid, and © 

'e Scullery-Maid, OE. 

r| direffions for Preſe rung, 

; Conſerving , and Candyi ing, 
thor VFriting the. moſt uſual 

bands for Women, as Mixt 

pHand, Roman and Italian | 

o Honds - es _ 1} 
4 44 as s | 
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your. Sex : 


| Waſhing and: Starching +0 
 Cuſtards., 


dreſſing of Eleſh, 
=” -: iſh, = for making ſeveral f 
arts of Creams and Ya 


"The Epiſtle to wa 7 


as FO as is neceſſary -forl. 
alſo: the Art 0} | 
Carving, and. Diftiling.} 
with choice Receipts farſf 
Phyſick and Chyrurgery: forl, 


T iffanies, Points, and oy 
ces : for making - of. Pies, 
Cheeſecakes and 
the like : "al for making ofh 
Pickles and Sawces, and far 


Fopl and 


bubs:.: 


All Young Maidens. | 


or... With variety of choice _ | 


© Hiir .\Teetb 3 Face of and 
[keeping the Hands white; 
orL 4/ſoa Bill of F'are;. of the 
Thmoſt uſual ond proper ' meats 
a-tfor every Month.in the Tear, 
£,Þo. tbat..if you carefully and 
Fa jzligently: peraſe tis 00h, , 
kd vbſerve tbe. direFions 
Xi berein given, you will ſoon 
4Þþ in the T itle of a Complete 
YPeruvani-maid , which \may 
be the meaus of making you 
: good Miſtreſs : For there 
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- Thi Fr oiftle vt 


_ 3s no Sober, Elon and " 
Diſcreet man, but will: FI Re q- 
choice "of one that 'bath i 

Gained the Keputation' Nl; # 

aGood and Complete Servant . 

for bis Wife; rather Fhur 

- hdi aw os —_ bu 

Trick up"ber*(el ney.4 

Like q : Not ike baby. 

is fit for nothing elſe but 1 

be "Ow" upon. | M0 


This Conſideration, will | 
I hope, Stir 'you-up to hy. 
AY of a moſt Eo 


cellent. 


T1 All Young | Vlaic ens; 0 
Letere Kos fications , and 
eMdccompliſhments. Which 
Wat you may do, is the ear- 
reſt deſore of your Well. 


ſer. 
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General | m2 
PIRECTIONS. 


; ' 7 © NN caps cg 
. Young Maidens] by 


Fr Yoo would: endegvotth 
to gainthe cfteemandre- 
Putation of a good Ser- 
vant, and! ſo-preture to 
your ſelf not. only. great 
Wages , but alſo great 
oifts and vales; the love 
bag reſpec of Althi Lady,Maſtcroor Miſtreſs, 
nd the bleſſing of God A'mighty upon all 
our lawful. endeayours,' you muſi In. 


HRT. 
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-2 . _ The Compieat 

-- 24 Thatyou endeavour carefully to plea & 
your Lady, Maſter or Miſtreſs, be faithfulfti, 
diligent and ſuhmiſfive to them,encline no{(r; 
to ſloth or laze in bed, but riſe carly in Alc: 
morntig. | "7 

| 3. Be hymble and modeft in your beha 
vioiur.- ©; | - I 

4+ Be yeat, cleanly, and huſwifely, ir 
your clotHfes, and lay up what money. ca 7; 
y be ſparcd, 
reful of what-is given you, 0 
what you have in your charge, that by {c 
doing youfnay oblige them to be lovingand-" 
kind to you, and cauſe them to ſpeak we 
eppolte: ft To 7 IR JE 

6. Do not kecp familiarity with any bu 
'thoſe, with whom you may improye you 
time, | 

7. If you are entruſted with any ſecrets 
be careful that'you reveal them nor. 

» $8, Becareful that you waſt not, or ſpoi 
your Ladies, or Miltreſſes goods, neither fi 
you up junketing a nights,after your Maſte 
and Miſtreſs be abed. 4 | 

Laſtly, If you behave your ſelf civil n 
be neat, cleanly, and careful to j./7:3'c, yul__ 
will be cherifhed and encoura;+-.4 not onl) 
with good words but good gylis,. - 
Thus have I given you ſ#,1e ſhort _- , 
: ; CE” 4 


Servant-MPaid, T | 
aſJctions ingenera], T ſhall now give you pars |}. 
ul ticular direions for every employment, I 
off fronythe Waiting Gentlewoman to the Scul-. 2 
jery{aid, that ſo you may be capable of *- }; 
ſerying in the higheſt as. wel] as the loweſt | 


IF pjace. 
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Diretljon for f1 ken defare to be 
'W citing Gentlewomen. | 


: F You delire to be a waiting Gentlews-' 
man toa perlon of honour or quality, 


c 
| you muſt, - P 
_ 1. Learntodreſs well, - : t! 
| 2, Preſerve well, 4 


. Write well a legible hand, good lan-f \ 


guige andgood Engliſh, 1 

6. Have ſome kill in Arithmetick. a 

. Carve well. 'le 

"Having learned theſe, you muſt remem-! , 

ber to be courteous and modeſt in your be- , 

__ haviour, to all perfons according to their , 

+. "degree , humble, and ſubmiſſive to your , 

£ Lord ad Lady, « or Maſter and Miſtreſs,neat , 
in your habit, loving to Servants, Sober\in. 

your: countenance and diſcourſe, not uſing}. 

any wanton geſture, which. may give:Gen-|j , 


 tlemen any occalion to ſuſpect you "of 
Ec levity; and ſo court you to debauchery, and” 
| "by that micans loſe a reputation irrecovera-! - 
{  bi& Tthattrnow” ;Bive you Tome: ſhort dire« 
b: \ -Rions,. whereby you'may tearn'to preloneey 
$ IWwrite well, carve wel}, and have ſome SE 
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, | Direfions for oeviewing: conſerving : bk : 
and Candying:.. 5 | 


/ 


H w to nil Barberies. 


Make choice of the largeſt and faireſt bu: "A 
1: ches, picking off the withered' or ſhrunk * |: 
Baiberies, 'and- waſh' them-clean, drying 
them in aclean cloth, aſter this rake a quan- I 
tity of Barberics, and boy-them in Claret «; 
Wine till they be ſoft, .then fixain them well 
thorow © ſtrainer, wringing the juice hard - 
thorow it; boyl this ſtrained Liquor with 
Sugar till it be thick and very ſweet, Jet it 
then Rand till it be cold,then put your bran-. 
ches of Barbcrries into Gally-pots, aud fill. 
thcm-up with this Liquor : By this means: 
you will have both the Syrup of Barberics, 
and their preſerves. 

L ' To Preſerve Pears. 

Take Pears that are ſound and newly I 
.\thered from the Tree, indifferent ripe; then 
Y- lay in the bottom of an carthen pot ſomg! 
"# 9ried vine leaves; and ſo makea lay of Pears, 
"FJ 3nd leaves till the por is filled up, laying be- 
Y fwixt each lay ſome ſliced Ginger, then. 
F pour in as much old wine as thePot willaglg 
. //aying ſome heavy thing on the Pens; t 
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s - The Compleat 
the Pot may not ſwim. 
To preſervegreen Pippins- | 
Take half a ſcore green Pippins from th 
Tree, pare them, and boil them in a Pottle 
of water till they-are like a pulp, ſtrainthem 
from the cores, then take two pound of Su- 
gar, and mingle it with the Liquor or pulp 
ſo firained,then ſet it on the fire, and as ſoon vi 
as it boyleth put inthe Pippins you intend to vi 
preſerve, fo let them boil leaſurely till' they 11 
be enough, when they are preſerved- they 1: 
will be green, 1n like ſort you may preſerve || V 
Quinces, Plumbs, Peaches, and-Apricocks, Þ 5 
it you take-them green, ( 
To preſerve Black Cherries, ( 
Take them freſtror as they come from the: 
Trce and out of the Stalk, take one pound of 
Sogar far two pounds of Cherries, feeth and 
clarific them, and when they arc half boyFd 
put in your other Cherrics,and let them leeth 
ſottly together;until the Sugar may -be drawn: 
between the fingers like (mall Threads 
when it is almoſt cold put the Cherries in the 
Pots with the Stalks downwards. 
To Preſerve Mulb:rries. * 
_ - Take Mulberrics and add to them their 
weight in'Sugar,having wet your Sugar with 
ſome juice of Mulberries,. then flir your Su- 
gar together and put in your G5" 
; | | : oyt 
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- © Serbant-MWaid. . 


boyl them till they are enough , then-take 


them out and boyl- the Syrup a while, then ©- 
put in the Mulberriesand let them tiand till 


they be cold. 
To Preſerve Oranges and Lemmon. 


Take the faireſt you can get,and taythem in - 


watcr three days and three nights,to take a- 


way their bitterneſs, then boyl' them in fair - 


water till they be tender,make as much Sy- 


rup as -will make them ſwim about the Pan;' - 
let them not boyl long, for then-the skin-- 


will be tough, let them lyeall night in the 
Syrup., that they may ſoak themſelves 


therein : In the morning boyl the Syrup 


to a convenient thicknefs, then with it and 
the-Oranges and Lemmons, fill your Galli- 


pots and keep them. all the year. In this | 


manner you may preſerve Citrons. - 
To Preſerut Gooſeberrier. 


Let the Gooſleberries be gathered with o 


their ftalks.on, cut off their heads and fone 


them, then put them in ſcalding water and © .. 
let them ſtand therein a little while, then - 
take their weight of Sugar tinely beaten,. 


and lay tirſta-Layer of Sugar then of gooſe» 


berries in your- preſerving Pot or Skillet, .. * 


till all be in, put in for every pound of 
Gooleberties a ſpoonfut- of fair watcr, (ect 


mp the Embers till the Sugar be melt- 
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xd," then boy! them.as falt as you can, till 
the Syrup be thick enough, when cold put 
them up. -In this manner you may preſerve 
Ralpices and'Mulberrizs. | 

. 7.7 + *- To Proferve Roſer... 5y 

Take one pound of Roles, three pound 
of Sugar, one pint anda little more of 
Roſe-water; make your Syrup - firſt, and 
let it ſtand. till it be cold, then' take your 
Roſe leaves having firſt clip? d& off all the 
white, put them in the cold Syrup! and cox 
ver them, Ict your fire. be very ſoft, that} 
, they may only. limmet two or three hours, 

then whil@ they. arc hot, put them-out into 

Vier glafſcs for your ule, - 
'. 5 Prefirve Cherries... -- 
"Fake Cherries. fully. xipe and PER 2a 


1e'p ,  thered, Put thcin 50 the bottom of the pres 


| ſerving Pave, let_the Cherries and Sugat bef 
. 'of equal weight; throw ſome Sugar on the 
" Cherrjes-and (ct. them. ona quick fire, and? 
85 they boyI'throw on the Sugar.cill the $y«' 
- 2Þp be-thick enough, .then. take. them. one? 
and put them. intoa Gallipst whilftchey put 
warm, it wil not bc amiſs. ta add twoo c 
three. Spoqntuls of *Role-water to them. 
To, preſerve Ripe Apricocks. | 
Le the weight,of your Sugar cal the! 
weight of your phe ood what quantity: 
t ſaever, 
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ſtone your Apricocks, and lay them in the 


Sugar in the preſerving pan all night, and. 


in the morning ſet them” on the embers all 


. night till the Sugar be melted,; and thenlet. 


them ſtand and ſcald an hour, then take 


- them off the fire and let them ſtand in that 
© Syrup two days, and then boyl them ſoftly, 
- till they. be tender and well coloured, and: / 


aſter that when they are coloured, put them 


J; .vf3a glifſcs or pots, which-you pleaſe, - ha” 


'To Preſerve. green Walnuts. 


b, ' Take Walnuts and boy] them till the wa» © 
* wy taſts bitrer, then take them off and put. - 4 
 themiin cold water.and peel off their rind}, 2 
; and put to them as much Sugar as. thele,” 


weight; and a little more water than v 


take themoff,- and: 


ok Oo 
x 


Ws 


Servant-Waid 9 


| ſoever you have a mind-to. uſe, /pare, and 


;, wetthe Sugar, ſetthemgn a jt Ww en, I | 
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clarified Sugar, and. boyl it almoſt to the. 


height of a Syrrup,, and then put in your 


Roots, but look that they boyl but gently, 


together, and (tir them, as little as may be 


for tear of breaking, when they are cold. 


put-them up and keep them, 
" To Preſerve Ennula-Campana Roots, 
Walſh them and fcrape them. very clean, 


and cut them thin to the Pith, the length 
of your little finger, and as you-cut them, 
put them in water, and let them lye.there. 


thirty days, ſhifting them twice every day 
to take away the bitterneſs:. Then weigh 
them, and to every pound of Roots, add 
twelve ounces of Sugar clarthed firſt, boyl- 


ing the Roots very tender,then put.thern ine . 


tg the Sugar, and let chem boyl upon A gen» 


tle fire until they be enough,: having liood. 
agood while on the fire, pot them pp Den. | 


; tween, hot and' cold.. 
To.make Conſerve of Roſes. 


Take red Roſcbuds, .clipall the white ci»- 
thes bruiſcd or withered irom. them,, then }.. 
add to cvery- pound. of Roſes three pound 
_ of, Sugar, ſtamp the Roſcy very (mall, put- . 


ting to them a little juice of. Lemons or 


Roſewater as they becom&dry : When you . 
think your Roles. (mall enough, then put:-. 


ell... 


Your vvpert to.the1 mM, lo beat them. together 


a oo Ac. ov% 


Servant-Maid. I 

till they be well mingled, then pot it up in 
Gallipots or Glaſſes. In this manner is made 
the conſerves of Flowers of Violets, which 
doth cool and open in a burning{'fever or 
Ague, being diffolved in Almond milk-and 
ſo taken,and excellent good for any inflam- 
mation in children. Thus yon may alfo - 
make the conſerve of Cowflips, Marigolds 

Sage and Scabious,and the like. 


How to Candy all ſorts” of FINNe 4 as they 
grow With their $8alk, on. - 


Take the Flowers and cut the Stalks ſom« 
what ſhort, then take one pound of the 
whitelt and hardcſt Sagar you can get, put 
to it cight ſpoontuls ef Rolewater,and boyl 
It till} 1t will rou) between your little finger | 


|. and your Thumb, then take it from the fire 


and:cool-it. with a ſtick, and as it -waxeth. 


_ Cold dipall your flowers, and taking them 


out again lay.them one by one on the der . 
tom-of a Sieve, then turn a Joynt-(took 4 {1s 
the feet upward, ſet the fieve on UE lect 
thereof, them cover- it with a fai \  linnetr 
_cloth, and fet a chafing diſh of cvi%s in the 
midit of the tool underneath : 'h& eve, and: 
the heat thereof will dry yo'r fandy [pecdi- 
ly, which will look yery plc £46, and keep 


the. whole years. To: 
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| To Cxhdy Eringo Root. 
Take of your Eringo Roots ready to bef 
- preſerved and weigh them, .and to every 

pound of Roats, you muſt take of the pureſt 
Sugar you can get two pound, and clarific 
It with the whites of eggs exceeding well, 
that it may be as clear as Cryltal : Ttbcing 
clarifigd your muſi boyl it-to the height at 
Marius Chriſti, and then dip in your Roots 
twoor three ationce, till thcy arc all can- 
tied ; put chem in a ſtove and ſo.keep hens + 
All the year, 

! The beſt wy to dry Plumbs. 

" Take Plumbs 4 they arc fully grown, 
With the Stalks tothem, however let them 
be green, ſplit them .on-the one.ſide,: and 
put chem 1 in-hot water but not too hot, and 
ſo let them ftand three or fapr hours, then 

tC a pound of them take three quarters, of a 

> Round of Sugar beaten very fine, and'cight 

| gpgonvalagh water to every. pound, ſet them 

"i $5 cmbergenl the Svgar be melted, and 

.boyl them till chey be very tender, 

; o mand in their, Syrup. two Op: 
wi $vuS them,-then-take; eng +» 
"4 rap «from. her, 


- Servant-Waid: - 


\Ovyenz for then they will be tough... 


fo be | 

every} - _ Colours for Fruit. | 

2ureſt "<6 
arifie Þ . I you would colour Fruit, yellow, . you "i | 


well, | muſt make uſe of affron, for the beſt green 
ing [| colout take ſapgreen, and forthe belt red, 

it af | Indian lake, &c. You muſt be ſure to wi ry 
oots f the colours with Gum Arabick difloiveds a... 
-all- | Roſcwater. 

cm .f To make Marmelade of APES th b: 
So Take of the faireſt Quinecs, waſh them ©; 
very clean and fiampthem very ſmall, and 
wring out as much juige as you can, then? 
'm | take other Quinces and cut them in fix pie- — 


nd | ces, putthemin a pot and let-them be eva» 4 [ 
nd { porated with hot water, until chey he tho» 
n {| rowly mellow, .then take half a pot full of ® + 


the. former juice,. and pour it upon the tore 3 
mer, Rewed and cut topieces, break it well 
together and put the reſt of the juice a 
if, then wiring it thorow aclean thin cloth 
ſcerh no more of this juige at once log ood 
full a box therewith, and pie white 

--$0it as -much as you pleaſe, Be Xie * 7 
+. How to macz; Syrup f Þ fa 
yl fair warcr,aud (cutn Wa 


unce fo ſcum'd. and boyl'd, - hy 


| pun 
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The Compleat ' 
as before nine times, and the laſt time take 
nine ounces of Violets, let them fiand be- 
tween times of ſhitting twelve hours, keeps 
ing the Liquor fill on hot cmbcrs, that it 
may be but. milkwarm, aſter che rl ſhift- 
mg, you mult ſtamp and [train rhe latt nine 


ounces of Violets, and put in only the. 
juice of them, then take to every pint of | 
this Liquor thus prepared , one pound of 


Sugar hinely beaten. boyl it and keep it flir= 


red till. all the Sugar be.mclted, which you - 
mutt doif you con before it boyl,afterwards . 


boyl it up with a quick fre, . 
- To make Syrup of Roſes, . 
Take Damas; Roſes. and clip off the 
white of them,. for every pint of water, 


take (1x ounces of Roſes , boyl your: water - 


firſt and ſcum ir, then let them ſtand rwelve 
2.urs, wiinging out the Roſes and putting 


in new eight tumes, then wringing our the: * 
laſt pat in the juice of four ounces only,and . 
fo make it up as before, 


To make Syrup if Coltsfoor- | £ 


Take the Icavcs of Coltsfoot and waſh - 


them very clean, then. wipe, them with a- 


_ clean cloth leat by lcat, then dry them well © 
- with a cloth, «then beat them in a morter 

and put them in a ſtrainer, and wrivg all 

- *nx juice out of them and put it into gies | 


Servant:MWaid-- v9: 
nd let it Rand in them to ſettle all Night, - 
he next day pour out the cleareſt of the 
uice from the grounds into a clear baſon,. 
and take for every pint thereof a pound of - 
ar finely beaten, boyl the juice of Colts 
Ffoot ſoftly on a Charcole fire, and when 
you have well (cum'd it, put in the Sugar 
J according toits proportion, and ſo let ther 
boyl together keeping it with due ſcummin, 
until it will, ſtand on a Riff purl, - dropping. 
J itona plate: Then take it from. the tire; 
j and pour it thorow a Jcllybag into a fair 
Baſon , putting firſt a branch or two of . 
Roſc mary into the bags botrom,. then keep 
it ſtirring with a ſpoon until it be lukewarm, 
* {| otherwiſe it will have a Cream upon ir, fo/ - 
| letting it ſtand all nighr, put it in what vols.” 
ſe}s you think fit to keep it in, for your fu+ 
ture uſe-and ſervice. 
By<che forcfaid rules and directions, you | 
| may now make moſt ſorts of Syrups now in 
uſe , as Syrup of Wermwoed , Bctony , 
Burrage, Buglols, Carduus,. Cammomil. 
Succory, .Endive, Sctrawberiies, Fumitory, 
Purſlain, Sage, Scabious, Sgornam, Hous» 
teck and the like.” | 


Thus having given yu ſome ſhort dire- 


- Qions for Frefexying , Conſcrviug, and - 
Wn Candyingy, 


= Caodying, ! I ſhall i inthe next place give yot 
Wn "Tome, rules-and. direQians, chow you, ma) 
attain (0. write.a good legible Hand-; * 


7 / Uſual 
| "Legible Hands for Women'z as 
WF Hand, Mes Hand, and ry 


* 
ww ; 


| " Before. come-to give you fall difeic 
for the writing of the-aſorcſaid Hai ads, by a 
Jak, mr you ſome ws ab [ 
hey. with ſome. other nes 


- 


D -Hoptagoke _ If KM. 
P08 4 peubnule with.s mage 
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EY Sis 6-0, 


Ac A; 1: 1? ut 
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Detvant-Maid: 
ff both the ſides equally 0M then place | 
he nib onthe nail of your Jeft hand thumbs /3 
nd to end it drawthe edge into it lantingy . | 
nd being half chorow turn the oP almofh's 


owntight and cutit off, | <4 Þ+** | 
Fbw to hold your Peaks Ol 


Hold the pen in the right hand, yidh the: #H 
ollow. fide downward , on the: left ſide 80 
place. your, Thumb rifi ing: in joynt; on the 
F left fide yout middle finger near half aningy 


Sw + 3 
OS ms 
2 IE , 


| NI end.of the Nib, and-your fora 2% 
petals top, a- final! diſtance from | youg: "ay 
ot CTCL How Ll ft to write: a | wY 
» "hoe.« -foreright light ,. Or one” tha Wo | 
comes 0n- the left hand; hold-your-head'y 2 
.4 | of x(panſrom che p papey, + | 
| pow-are: wilting 1d: not your hedd-wags | 


+ "v8 'non-ocher ef, but look ge forie ; 
-08 ard and bear it lighely,- gripe. roche & th 
Bo, with your lefe- handiſtey th A 


en of ANvefferic for Writing ; We 5Þ1 
..L t, your ;Ank'be-thin, (ſuch as may freely 8 

-\run fro oy en;-.let the paper which you © 
vt Oe dn.be white, fine, and well gumm'd, I 
2 procure-a.round ruler, for cer= 1 
[ * flax one, at. Lyour firſt wiidogs als {£4 


*& 
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The Compleat 
double lines, with a quill cut forked the 
depth of your intended letters, or elſe with 
a black lead pen : Rub your paper lightly 
with gum-ſandarac beaten fine, and tyed 
up in a linnen cloth, which makes the pa- 
per bear ink better, and the pen run more Þcje 
ſmooth, CEC 


E 
ters 
you 
ly 


Dire@ions for Writing of  Mixt 
Hand, 


In writing of this Hand, I would adviſe th 
you to a'pen with an cven nib, a long lit, fl w 
and not too hard,rule double lines that you i 

may keep yourLetters even at head and foot.  » 

Kecpa wake paper under your hand, where» Þf x 
on to try every letter betore you' write it if © 
fair, at the arft write ſlowly and carefully, I { 
diligently mind your Copy, and obſerve the - 
true proportion.and agreement of Letters. - 

Firlt, In their compaſling; as thea. b. d. I + 
g- 0. p. q- &c. which muſt be made with C- 
qual i 

Secondly, In their lengths and: depths, 
keep them <ven at hcad and foot. 

Thirdly, Keep the fiems of all letters.to 
'an equal height, 

- Fourthly, Letall incline one : Way, to the-- 
right hand or to theleft. . 

Fifthly,. 


4 
fngand 


Servant-Maid. | 


your pen to a flat, and draw.it down ſmooth» 
ly on the right fide. 

Theſe Rules well obſerved, will be ſuffi» 
cient for this Hand therefore I- thall pro» 


cecd to give you 
Dire@ions for the Roman Hand. 


When double lines are ruled, ond every 
thing ready 3 with an indifferent ſize pen, 


well cut, firſt imitate the(mall 1. n, and o.. 


ſo long till you can make them well: then 


proceed to make the ſmall letters that bear.. 
refemblance one to another, asthe ce: 27 


o 8. q- then the b,d. f. h. k. 1. and A. which 


ſtems -or body Rroqks keep often equal 


height, 


* DireGions for Ttalian Hand. 


Since the exact writing of theſe Hands 


depends wholly.on-the form of an Oval, I 


would adviſe you to ule your hand to the 
making of a larger and lefler Oval. This 
Hand muſt be written with a pen that hath 


a clear long ſlit, and a long ſmallnib;_ and . 
the hand in writing hercot muſt be bore 


lightly. 


Fifthly, In making all heads of long let* © = 
Fters, begin them on the left fide, then turn - 
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Tghtlyand freely. In your imitation, oh 
& Tervethe rule for likeneſs of letters delive 
Es red.inche.Roman. In Joyning you! mu 
unite all ſuch letters, as will naturally joy: 
by (mall hair trokes, -drawn- with the'lef 

- corner of the pen'3” and imitate the Copy { 


| ; 
Here place the two Plates; | ", F 


I fhafl now giye: you: ſome direGions 
whereby you' may underſtand: io much 
Arithmetick,. as is neceſſary for keeping 
your Accounts vis. Numemtion, Additi 


7 


On and Subltraction, . 


F mom. 
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This Table hath nine places, and in eve. 
-ry one of them are ſet the value of each fi: 
gure, at the upper end of the Table; ſo 
that by this you may learn to expre(s any 


- Number. Every figure hath its denomina- 


tion 3 as one Unites, another Tens, ano- 


ther Hundreds, &c. So thatif you would 


number the firſt line, which are all Ones, 
you muſt begin with. the firft higure on your 
left hand ; look over the head of it, and 
you will ſce its denomination, which is hun- 
_ dreds of Millions : you muſt therefore rec- 
kon thus, one handred and eleven Millions, 


one hundred and eleven Thouſands, one 


Hundred and Eleven ;: Two hundred twen- 


ty two Millions, two hundred twenty two - 


Thouſand, two Hundred Twenty Two : 
and ſo of any of the reſt of the figures. 


-Thus much for Numeration, which ſhews. 


you the place of the figures. The next thing 
you mult learn is Addition, which ſhews 
you the adding together of figures. 


= 


ColnY 


—_  __ 


:Of Addition. 


which ſhews to colle& or add divers 

Summs together, and to expreſs their total 
value in one Summ. 

As for example, ſuppoſe you had disbur- 


ed for your Lady ſeveral fumms of mo» 
Ney 3 As, 


lib. 
'For Wine. "Y 
For Sugar. 4. 
:For Oranges. 3 
For Lemons. 2 
In all 14 


Now, to know how much the total of | 
this is which you have laid out, you muſt- 


add them up together 5 beginning at the 
bottom, ſay, 2 and 3 makes 5, and ; is 7, 


and is 14. So that it doth apr-:+ (at 


the total ſurm which you h-+ © }\:burſed, 


is 14 pounds z therefore make 3 ſtroke at | 
| the bottom, and ſet down 14 underneath, 


as you ſee in the example, 
Thus 


- 


ve tt .- 
_ - T 
. 
| 3 


A Piition is that part of Arithmetick, _ 


I} 
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3 = EO: may ſuffice for pounds alone; 

but if your disburſments conſiſt of pounds, 

hs Is #- Qhillings, pence -and farchings, you muſt 

-7"J 4 Fett it down after this manner. 

: . lik - 4. 4d: q. 
4 For Wine, WG —=—1I2——09— : | 

3 For Oranges, © (©) 17 —OZ—=—1 

” For Lemons; 1——o02——11-—3 

500 Sugar, S———09—=Cc4——2 

£ ; "For Quinces,” '* *1——71 J——=03Z—=—0 
os. &."For Aprecocks. - MONTH HUTIIRS.- AGING. b- 


——_— 


| Fotal  (35—05——05-—-ofi 


"Now to caſt ap this, you muſt know that 
$four farthings make -one- pentiy, twelve. 
pence make one ſhilling, twenty ſhillings I 
make onc pound : Therefore, in the fctt 
place add.up the farthings ; ſaying, 2 and ' 
"2makes 5, and 1is6, and 2 is 8, which is 
b” "i nymber of: farthings 3 you "mults 
Whore fay,'$ farthings :make two pence;. 
hich you muſt carry to the vext>RSw1ito+1 
* wards! ur Jeit havd,) which is-pence:3, {ets ® 
_ eypher; or round-o, underneath 
tt Ei a1 begouſe. there; doth remain 


21, 
May; 


Now: add; {UP; the 


Yingr. 2 whichg/pu|carricd, and-9 i921; / 
He d/3 4s | rg and het and 11: Rey 


- Derbant-MWaid. | 


ake- three ſhillings, 5 pence 3 therefore 
et. the's pence underneath the title pence, 
nd carry the 3 ſhillings tothe next row on 
our left, hand, which is ſhillings 3. (aytng, 
> Which-I carried, and 7 is 10, and I5 


nd-12 is 65% . Then ſay 65 ſhillings make 
2 pound. 5 ſhillings 3 which. 5 ſhillings (ec 
own under the raw of ſhillings, and car- 


and, which is -pounds ſaying, 3 which 


ow of pounds : and then you will plain! 
cc, that the total of what you have Fd 
burſed "comes to fifteen pounds, 5 ſhillings, 
ind 5 pence. Now to prove whether your 
Summ_ be right added or caft up, you myſt 
ut off the uppermoſt line, ' with a ſtroke 
Jrawn as you may fcc in this examp?, 

# Then caſt up all w' & a. 
our Summ to that 7__» _<o__24 


BY <3 Or I ; J 
ome toſeven pound, 5 © 5 of. a 


welve ſhillings, fe> 5. : 0s - 85 "00 


en pence, half pen» 07 © T2 07 _-Qn 


wy 3 which ſet down 5 v5 5 00 - 
= C- - , under» 


—_— 


ha * 


29. 
is 32, and 9 is 41: Then (ay 41 pence. 


25, and 9 is 34, and 215 36, and 17 is 5g, 


&y the 3 pound to the next row on the left. 


carriedand 1 i54, and 3 is.7, and 11s 8, 
and7 is155 which 15 {et down under the. 


\roke 3 which by ſo 2 37 93 2h 
ding, you. will find :©932 oy "©, _ 02 . © 


WM 
Lo , 
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Fae: AAS a&, & WET". Go I LY 0 ay AC EC 2 


26 _ 'CheCothpleat 
. underneath-your total Sum : Then add :; 
 Surnm with the uppermoſt line you cut of 


and if they both make the ſame Summ 
the Total, the Sum is right caſt up, orhe 
wiſe not, as you may ſee by this exarnph 


for ſeven pound, twelve ſhillings, ſevg 


pence half penny, added to the uppermg 
line, which is ſeven pound, twelve ſhilling 
nine pence, half penny, makes the teri 
Summ, which is fifteen pound, five ſhilling 
five pence. | W 
Thus much for Addition ; the next thin 
you arc to learn is SubſtraQtion, - 


1 Serbant-Waid, #7 


| Of SubſtraFion, 


His rule-teacheth you to ſubſtra@ a leſ- 


"y now whatremains, as (ſuppoſe your Lady 


014 


ſer ſam from a greater, and then to 


Srdcr you to-receive of Fob Foxes, an hun« 
Ired and twenty pounds, and then to pay 


Io Goodman'Stiler ſeventy five pounds,how 
*Frould you know what:you have remaining 
- Wn your hands'? To do this you muſi firft 


We; down the greatcft ſum, then underneath 
the leſſer Sum : As for Example, ; 
Now ſubſtra& the . lib, 
fſer-from-the igreat- Received 120 
r,-then-you will ſce [Paid 75 
Wwhat' remains which - — 
pu-muſt-do thus.; ' Remains 45 
Why 5-from o-Ican-. WR | 
not, -but-5 from 10 and there remains 5, 
Then ſay one which I borrowed and 7 is 8, 


M6from 12 and'there remains -4. whichiſet 


Edown under the 7 as youlee in'theexample, 
o you may-plainly (ce if you receive a hun» 
dred and twenty pound, and pay away ſec- 
yenty five pounds, you muſt have remaining 
in your hands forty five-pounds.' 


'C2 Another 
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Another example, Suppoſe you recei 
| for your Lady at ſeveral times, theſe fur 
of money fallowing. 
| li. S, 
Recaived — 212 —14—1F" 
LM 
ZO—12——C 
OJ——04——0 


— 


1n all 324 —— 00——1 


Avhich added up together makes three hur 
dred twenty four pounds and eleven penceli** 
Tien ſuppoſe you . 
have paid out theſe li. s..- '< 
(ums followipgwhich Paid 127—14—0f 
added together,makes 49—0 2—04 
Þn the Total that you 32—0Z—09 
have paid, two hun- _ ©7—04—1t 
dred and fourccen _ — 
pounds, fix. ſhillings, 214—06—0' 
and five pence. J 

Now to ſubſirat and know what yei 
have remaining, (et down the total'of what 
you have received, and underneath the tc 
tal of what you have paid, thus. 

Then ſubſiraQ, ſay. ,,..., % s 4 
ing five pence from &- Pad & 214. os of 
leyen pence and there Ras 

remains 


cel 
i; 
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mains ſixpence , which ſet down under 
e pence,then ſay fix ſhillings from noughe 
cannot, but take 6 ſhillings from twenty 


10d there remains 14 ſhillings, which Tet 


Jown right under the ſhillings, then go to 


| pounds and ſay, one that I borrowed 


nd 4 is 5, 5 from 41cannot, but take 5 
rom 14 and there remains 9. which ſec 
Jown right under 4 in the pounds, then (ay 
ne as I borrowed and one 1s 2,2 from 2 and 
here remains nothing, which ſet down un» 


der, then ſay 2 from 3 and there remains 


one, Which ſet down right.under the 2 So 


Mou will plainly fee, there remains one hun» 


Ired and nine pounds fourteen ſhillings and' 


Wiixpence. Now for proofto know whethes 


your ſum be right, add the two lowermolt 


Wines cogether, and if they produce the ſame * 
Whgurcs which the uppermolt line hath,thea 


is your ſum right and not otherwiſe, . 
Thus huve I briefly and. plainly ſhewn 


| you ſo much of Arithmetick, as is neceſſary 


for your keeping account of what you re- 


| ceaive and disburfe for your Lady, Matter, 
or Miſtreſs. Iſhall now give you ſome di= 


recions for carving. 
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 Diredions for Carving. 


| Shall in the firſt place acquaint you, witl 
thoſe proper terms that are uſed: by.thy 
curious in the art of carving. 
In cutting; up all ſmall birds it-is proper t« 
fay thigh them, as thigh that woodcock 
thigh that Pidgean : But as'to others-(ay 


mince that Plover, wing that Quail; and 


wing that Partridge , allay.that Pheaſant, 
antack. that Curlew , unjoynt that Bittern, 
diſfiguze that Peacock, diſplay: that Crane 
diſmember that Hern,unbrace that mallaxd, 
_ fruſt that Chicken, ſpoyl that Hen; ſaw 
that Capon, lift that Swan, recrithat Goole; 
tire that Egg : As to the fleſh of Beaſts,;uns 
lace that Coney, break that Deer, Jeach tha 
Brawn: For Fiſh, chine that Salmon, 1 
that Lamprey, (plat that Pike, ſawec tha 
Plaice, and ſawce that Vench, (play that 
Bream; ſide that Haddock, tusk. thae Bar 
be], culpon that Trout, tranſon. that Eel, 
tranch that Sturgeon,” tame:that Crab, ba 
that Lobflex &c.. - | 


How to Lift a Swan- 


Slit her right down in the middle of the 
£ Breaſt, 


LL. __C CS co ae om Jd> Wwe ca. c<cq ww 
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Breaft, and ſo clean. thorow the back, from 
the Neck to the Rump, and ſo divide her e- : 
qually.in the middle, without tearing the 
fieſb from either part, Having layed it in - 
Wthe diſh with the ſlit ſide downwards, let 
_ -Byour ſawce be Chaldron apart mm ſau- 
CCrSe 


H.w to Rear or Break, 4 Gooſe. 


This muſt be done-by taking off the Legs - 
very fair, then cut off the Bellypiece round, * 


down with your knife clean thorow the 

breſt,- on each ſide two thumbs bridth from -: 
the Breſt bone, then take off the Wings on 
each ſide with-the fleſh which you-ticſt laced, - 
raiſing it up clear from-the bone; then cnt: 

up the merry.thought, and having cut up a» - 
nother piece of fleſh which you formerly. la x 
red, then. turn your Carkals and cut. it an 
ſunder, the back,bone abovethe loyw bones; -- 
then take.the Rump.cnd of the backbone, 
and lay, it at the fore end of the merry-" 

thought with the skin fide upward, then lay - 
your pinnion on each ſide contrary; ſet your 
legs on each (ide contrary behind them,that - 
the bone end-of the Legs may ſtand upcroſs 
© inthe middle of the diſh. and the wing pin- 


cloſe to the lower end of the breaſt, lace her © * 
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nions on the out ſide of them, put under the 
wing pinnions on each tide, the long lice 
of flelh which you did cut off from the breft 
bone, and let the ends mect under the Ig 


- once.” 


How to Cut up a Twrkpy or Baſtard, 


To do this,ynu muſt raiſe up the leg veryfair 
ten open the joynt with the point of your 
ſharp knife, yet take not cff the leg; then 
hace down the breft on both lides, and open 
the breſt -pinnion,. but rake it not off, then 
ra'ſc up the merry-thovght betwizt the bref 
bone and the top of the merry-thought, lace 
dCown the fleſh on both ſides of the breſi bong 
and raiſe up the fleth called the brawn, turn 
it outwards on both ſides, but break it not, 
nor cutit off, then cut off the wing pinnion 
af the joynt next the body, and ſtick on each 
fide the pinnion in the place where you 
curn'd out the brawn, but cut off the ſharp 
end of the pinion, take the middle -piece 
and that will juſt fit the place, you may cut 
ap a Capon or Pheaſant the ſame way, but 
be ſure you cut not off the pinnion of your 
Capon, but in the place where you put the 
pinnion of the Turkey, place there your di-, 
vided Gizard on cach fide half. 
How 


Fd 
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Hoa to diſmember 8 Hens 


Todo this you muſt take off both the legs 
and lace it down the breaſt, then raife up 
the fleſh and take it clean off with the pin- 
nion, then ſtick the head in the breſi, ſet the 
pinnion on-the contrary fide of the Carkaſs, 
and the legs on the other ſide, fo that the 
bones ends may meet croſs over the Carkaſs, 
and the other wing croſs over upon the top 
of the Carkals, 


How #0 uithrace a Millard. 


Raiſe. up the pinnion and the leg, but 
take them not off, - raiſe the merry-theught 
from the breliz - and lace it down ſlopingly, 
on cach ſide the breft with your knite. - 


To-unlace a Coney- - 


In doing this you muſt turn the back down» 
wards,and cut the belly flaps clean off from 
the kidneys, then put in the point ;of your. 
knife between the kidneys, and. looſen the 
fleſh from each ſide the bone, then turn up 
the back of the Rabbet and'cat it croſs be- 
tween the wings, and Jace it down cloſe - 

A C5 by. 
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by the bone on each fide, then open the fleſh 
from the bone againſt the Kidneys, and put 
the leg open ſoftly with your hand: but pluck 
' it not off, then thrift in- your knife betwixt 
the Ribs and the.Kidney, lit irout;then'lay 
. the. legs cloſe together... 


Haw to allay a Pheaſant. . 


To-de this you'muſt raiſe his wings and 
legs, andſoproceedas youare before taught 
; Inzthe diſmembring a Hen, | ; 


i ; To jlifplay 0 Crane... 


' Tagdoing this you muſtunfold his legs and 
cug.off his wings by the joynts, then takeup 
his. wings and. legs and (awce them with 
pawder of Ginger, -myſtard, vinegar and 
Cilf. -. You may diſmember. a Hern in the 
ſame. manner, and fawce_ him accotd- 


ingly... 


Thys have: given you fome ſhort; bat 
neceſſary directions, which may qualifie 
you for the waiting upon peifon of honour 
or quality... KY: | 

.. Dk. 
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Dire&Gions for ſuch who inteud. 
to be Houſe-keepers to Per- 
ſons of Honour or Quality. 


Hoſe perſons who would qualific 

* themſelves for this employment, mufi 
in their behaviour carry themſelves grave, 
ſolid and ferions 3 which will inculcate mto 
the beliefs of the perſons whom they are to 

ſerve, that they will be able togoverna Fa- 
mily-well. They muſt endeavour to gain a 

d competent knowledge in Preſerving, Con- 
ſerving, and Candying, making of Cates, 
and alt manner of Spoon meats, Jellies and' 
the like. - Alſo in'diftilling all manner of 
Waters: - They muſt likewiſe endeavour to * 
be carcful in looking after the reſt of the 
Servants, that every.one perform their du- 
ty m thelr- ſeveral places, that they keep 

 gond+-hours in their up-rifing: and lying” 
down, and: that no Goods be either ſpoiled*+ . 
orembezeiled, They muſt be careful alfo,” 
that all Strangers be nobly and civilly ufed* -* 
in their Chambers, and that your Mafter or * 
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Lady be not diſhonoured through negled or 
miſcarriage of Servants. They mult like-. 
wiſe endeavour to have a competent knows 
ledge in Phyſick and Chyrurgery, that they 
maybe able to help their Mamed, lick and 
:ndigent Neighbours; for commonly, all 
good and charitable Ladies make this a part 
of their Houſe-keeper*s buſinels. 


acc ua, we 6*O©> wma 


—— 
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DireFions for Diſtiing of Waters. 


To make Aqua mirabilis. 


Ake three. pints of White Wine, of 4- 

qua vie and juice of Celendine, of 
each a pint 3 one dram, of Cardamum, one . 
dram of M<cllilot- lower, Cubebs a dram, 
. of Gallingal, Nutmcgs, Cloves, Mace, Gin- 
"ger, of cacha dram : Mingle all theſe toge- 
ther over night 3 the next morning fet them 
-a Glillivg in a glaſs Lymbick. This.admi- 
rable Watcr difſolveth the ſwelling of, the 
Lungs, and reſtoreth them when periſhed : 
. Tc (uffereth not the blood to putrifie, neither - 
need he or ſhe to breath a vein, that uſeth 
this excel/cnt Water often, It cureth the 
Hearteburn, and expelleth Melancholy and 
Flegm, 
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Flegw, it expelleth Urine, and preſeryeth 
a good colour in the face, and is an utter e- 
nemy to the Palſie: Take three ſpoon-fuls 
of it ata time, Morning, or evening, twice 
a week. 


To make Dr. Stephens þ3s . fe amous Water. 


Take a Gallon of Goſcoin Wine,of Ginger, 
Galinga},Cinnamon, Granes, Cloves,Mace, 


BB Nucmegs,Annis- ſceds, Caraway-lceds,Cori- ' 


ander-ſ(ceds, Fenil-{ced and Sugar, of every 
one a dram; then take of Sack and Ale a 
quart of eachz of Cammomile, Sage, Mint, 


,Red' Roſes, Tyme, Pellitory of the Wall, 


Wild Marjarom, Wild Tyme, Lavender, 
Penny-Royal,Fenil Roots,and Set wal Roots, 
of each half a handful : then beat the Spice 
ſmalland bruiſe the herbs,and put all toge- - 
ther into the Wine, and ſo let it ftand ſixteen 


bouss,ftirring it now and then 43. then diſtil it 


ina Limbick, with a ſoft fire. The firſt pint 
of the Water by it (If, for itis the beft. | 
The principal uſe of this Water is againſt 
all old Diſcaſes 3 it preſerveth Youth, com- 
forteth the Stomach, cureth the Stone, of 
what natare ſoever, ufing but two ſpoon- 
fuls in ſeven days. It preſerved Dr. Stephens, 
ten years Bed-rid, that he livcd to ninety 
Rs ooo 


fy 


4 Att excellent Water for the Eyes. 


Take a new laid. Egg and roaſt it- hard, 
then cut the ſhell in the midſt, and takeout 
the yolk,and put ſome white Coperas where 
the yolk was z- then bind: the egg. together 
again, and then let itlic till it begin to be: 
a Water 3 then: take the White forth'from 
both fides the Egg, andput the ſame-iinto z 
glaſs of fair: running Water, and fo let it 
ſtand-a whilez then firain- it through a fair 
Linnen Cloth, and keep it cloſe Repped: in ; 
a glaſs; and:therewith waſh your-eyes mor» 
ning and evening. | | 


. To-maky an excellent Plague-water, -. 


- ' "Take a peund of Rue; Roſemary, Sage, - 
Sorel, Celandine, Mugwort, of the tops 
of red Brambles, Pimperne!, Wild Dra--: 
gons, &grimony, Balm, Angelica of each | 
a pound: Put theſe together in a pot 3-then 
fillit with White Wine above:the Herbs, fo | 
© tettitftand four days ; then difitt it in an A+. 
lembick for your ues © 
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Ta make aw-excellem Surftid Warr 


Take. Celandine, Roſemary, Rue, -Pel- 
litoxy off Spain, Scabious;, Angelica, Pim- 
perne] ; Wormwood-, Mugwort, Betony, _ 
Agrimony,. Balm, Dragon and Tormen- | 
til, of each.-halF a pound; ſhred them ve- .. 
ry ſmall,and put them into a narrow mouth-  -- 
cd pot, and put to them five quarts'of White .. 
Wine 3 ſtop it cloſe, and: tet.it -fiand'three . 
days and nights,ſtirring it morning andieves .- 


ning 3 then take the:Herbs from the: Wine, 


and diftfll theny in an ordinary Still; and . 
when you heye diſtilled: the Herbs,” diftil 
the Wine alſo; wherein is Vertne fora weak _ 
Stomach. Take three or four ſpoontuls at . 
any time. $7 2, 


To make Angelica-Woher. 


Take a handful of Carduus Benedichus, - -- 


and dry it; then take: three ounces. of An-. 
gelica Roots, one dram of Myrrb, half an_ - 


ounce of Nutmegs, Cinamon, and Ginger,. - 


four ounees-of each, one dram-and: an half. - 
of Saffron;- of Cardonins, Cubebs, Gallin>».. . 


gal and Pepper, . of each a quarter of an. J 


ounce, two: grams of Mace, one dram of | 
: Grains , 
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' Grains; of Ligawm Alpes, Spikenard, Fux- 
cus Odoratu, of cach'adram 3 Sage, Bou- 
rage, Buglolſs, Violets and Roſemary flowers, 
of each half an handful : bruiſe them, :and 
fieep them'in a pattle of Sack twelye hours, 
|  - -anddiklil it asthe reſt. | 


Tomake Mint-Water. . © 


Take two parts of Mint, and one part of 
Worm-wood, and two parts of Carduus 
put theſe into-as much new Milk as will ſoak 
them : Let them infuſe five or fix hours, 
then diftil it-as you do Roſc-Water 3 but 
you muſt often take-off the head, and fiir 
the Water well with a ſtick. Drink of this. 

_ Water a Wine-glaſs full at a time, ſweetned 
. with white Sugar to your taſte. | 


To make p very good Cordial-W, ater: | 
without ftzlling. 


- Take two-quartsof Brandy, and keep it 
"In a great glaſs with a narrow mouth ; put 
into it of Cloves, Nutmegs, Cinamon, Gin- 
ger, Cardamum feeds, Coriander leeds, A- 
'  nis-ſceds, Liquoriſh3. of-cach of: theſe half 
 anounce bruiſed; Long Pepper and Grains, 
| of each onedram bruilcd, Elecampane one, 
? ore Pam Tm quarter. 
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quarter of an ounce bruiſed : Let all theſe -. 
ſtrep. in the Brandy a fortnight 3 then pour - 
itoutinto a long glaſs ſoftly, ſo long as it 
will run clear; then put more Brandy intq 


the glaſs where the Ingredients arc, and lt 


that fiand three weeks; and (o long as you 
find there is apy ſtrength in the Ingredients, 
Rill put in more Brandy, and let it ſtand e- 
very time longer and longer. Then take 
your firſt two quarts of Brandy which you 
poured of, and put in it four ounces of white 


 Sugar-eandy, and ſo much Syrup of Clove> 


Gilliflowers as will colour-it, with ſtore of 
Leaf Gold : Give two ſpaonfuls at a time, 


| Itis good in caſe of any Illneſs or Swoun- 


ing, to drive out any infe@&tion and, veno- 
mous humours. | 


To make Poppy Water. 
Take of Red Poppies four pound, put to 


them a quart of White Wine, then diftil 


them in a common Still 3 thenlet the diſtile . 
led Water be poured upon freſh flowers, and: 
repeated three timesz to which add two 
Nutmegs ſliced, Red Poppy flowers a pugil, 
White Sugar two ounces : ſet it to the fire to 
give it a pleaſing ſharpneſs, and order it ac-_ 
cording to your taſte, < 

g 


The Compleat 
To moke Roſe- Water: | 


_- Stamp: the Leaves, and fuſt- diftil the 
Jaice, afterwards diftil the leaves 3 and ſo. 
you may. diſpatch more with one Still;.than 
others with three or. four 3 and this Water is 
every Way as Mcdicinable as the other; ſer» 
ving. well in all Decoctions and Syrups, 
though it be not altogether. ſo pleaſing -to 

the ſmell. ; A :- 1 


42 


To make Spirit of Roſes. 


- Bruiſe the Roſe in his. own. juice, adding 

thereto, being temperately, warmed, a con- 

| - venient proportion, either of Yeaſt ar Fer» 

-, mint; leave them a few days to ferment, 

till they get a ſirong. and heady (mcll near - 

like to Vinegar 3 then diſtil them, and draw .. 
ſoleng as you find any; ſcent of the Roſe to 

- come; then diſiil again ſo-often, till; you - 
| havepurchaſed a perte& Spirit of the Roſe. 

" You may alſo fexment the juice of Roſes on-. 

ly;. sndaafter diftil the ſame. . : 
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To make a:moſi. Excellent Water « 


4% 


Which comforteththe Vital Spirits ,, and 


*helpeth the inward Difſcaſcs which come 


of Cold, as the Palſie, Contraction of Sir=- 
newsalſo ittkillecth worms, and comforteth 
the Stomach it cureth the Droplie, help- 
eth the Stone and: Stinking - Breath, and 
maketh one ſeemyoung. 

To make this, take a Gallon of G:ſcoin - 
Wine 3, Ginger, Galingal, Nutmegs, Granes, 
Cloves,Annis-ſeeds, Fenil-ſceds, Carraway- 
ſeeds, of cach ane dram ; Then take Sugar; 
Mint, Red Roſes, Tyme, Pellitory, Roſe- 
mary, Wild Tyme, Cammomile, and La- 

er3..then beat-the' Herbs. and Spices- 
ſmall,and put it all together into the Wine, . 


. andlet it land ſotwelve hours, ffirring it 


divers times; thendiſtl it with a Limbick, . 
and keep the firſt Water, for it is beſt. Of 
z gallon of Wine, you muſt not take' above 
a quart. : 
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DirelFions for the making of ſome of 
the choiceſt Receipts ins. Phyjick and: 


Chyrurgery.. 
of Receipt for an Ague. 


Fake the Root of a blew Lilly, Cornpete 
clean, and ſlice it, and lay i it in ſoak all 
night in Ale.; and in the morning ftaryp it, 
and ſtrain it,and give it the Patient to drink, 
tuke warm, an hour before the Ht cometh, 


To cure a Quartane Ague.. 


Take a white Flint-Rone, and let it lie-in - 
a. quick fire until it be red hot'z then take 
ſome Small Beer and quengh it therein : 
When the fit is coming let the Diſcaſed 
drink a good draught thereof, and another 
in the midſt of the fit, ler this be done four 
ſeveral days both in the fit; and when the 
fit is coming. This is accounted an cxcel- 


_ © kent Receipt 
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A very good Receipt to comfort the b 
' . © "Stomach. 


Take two ounces of old Conferve of Red 
Roſes, and of Mithridate two dramsmingle 
them together, and when you arc going to. 


bed, cat thereof the quantity. of an Hafſe- 


nut, This will expel all flatulency, and 


windine(s of the Stomach ; drives away 


raw Humours, and venomous Vapours:3 
helpeth digeſtion, and dryeth up Rheum, 


and (irengtheneth the Sight and Memory. 


To cure Gornr. 


Take Beans, and chew them in your | 


| mouth,and then tie them faſt to.your Corus; 


and it will help, Do this at night. 
For the Yellow Fanndis: 


Take a'green white Onion,: ated makea - 
hole where the blade/goeth out, to thebig- 
neſs of a Cheſaut ; .then_ fill the hole with 
Treacle, being beaten with half an ounce 
of Engliſh Honey, and a little Saffron ; 
and (et the honey againſt the fire, and roaſt 
it well, that the Onion do not burn _ 

when 


7 " 
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when itisroaſted, ſtrainit througha cloth, 
and giveithejuice thereof to the 'Sick three 
. days together, anditthall help them, 


For -the Black, Fanntier. 


Take Fenil/ ſeed, Sage, Parſly, 'Grom< KF 
wel,” of cach alike quantity, -and make Pot- WW 
tage thereof with a pieccof goodiPork, -and- 

-eat noother- meat thatiday. | 


Por Inf iflion of the Plague, 


Take a ſpoonful of Running Water, a 
-pood quantity of Treacle,'to the bigneſs of 
.an- Haſle-nut : Temper all theſe together, 
and heat it lake-warm, and drink it every-- 
four and'twenty hours. | 


For ell Feavers or Agwes i Sucking 


Take>Powder'df Cryſtal, -andReep it in 
"Wine, and give it the'Nurfe to drink; alſo. 
take the Rootof:Devils Bit, with the Herb, 
aud hang it about the Child's neek. 


ot h, WB: 


"WF 
rec For the Head-ach. 

Take Rofe-cakes and Ramp them very _ 
mall in a Morter, with a little Alc, -and let 
hem be *dryed by the fire on a Pot-ſheard, 
nd Hay it to the nape of the Neck to'Bed- | 
1 rd. : "LY | 


An excelent Dyes Drink, for the Spring, to 
purge and cleanſe the Blood. 


Take obScurvygra(s half a'peck, brook- 
lime , Watercreſſes, Agrimony , Maiden« 
hair, Liverwort, Burrage, Bugloſs, Betony, 
Wage , ſweet: Marjarum , Seat wormwood, 
tops of green Hops, Fumitory , 'of each a + 
good handful, of Ivory ,”"Hartshorn, and. 
low Saunders of cach one ounce, Rede 
ock roots two ounces,Purflain, Fennel, As © | 
paraguyroots; of each-an ounce, Raiſins haff— | 
'#pound, boyl theſe very well ina Gallonof 0 
Beer, then 'ftamp and ſtrain them, and put 
into it three Gallons of new Beer to work 
together. 


IN 
ote | 
nd- 


r 


i 


Peny "The Coniplxe 


\4 good Receipt. for the Dropfie, either 
or Cold. 


"Take of tops of red Mint, of Archang 
or Blind. Nettles, and red Sage of either 
.fmall quantity, ſtamp them together a 


ſtrain. the juice of them into ſome fiale \ 


fo much as will ferve to drink morning at 


evening, dothis for ten days together, 


, God willing it will effe& the cure. 


|. #notber moſt excellent for the Dropfie | 


Take green broom and burn it in ſon 
clean place, that you may take the aſhes « 


it, take-ten or twelve ſpoonfuls of the (amy 
aſhes,andboyl them in a-pint of Whitewing 
till the virtue thereof be in the Wine, thet 


/ cool it and drein the Wine. from the dregy : 


and make three draughts of the Wine, on 
fafting in the morning, the other achnael 

the afternoon, ,and:t « other when you gi 
to bed: This ſcldom fails of the deſired 


ch. 


gigs to Prevent the Tooth-ach, - *\ 


- Waſh your mouth once a week in White: 


WIR 


ey in which Spurge hath been Voyled, 
 Hifid you ſhall never: be. cxoubled with, the 
; Xe th-ach. EW | 


"" f Preſent Remedy for the Tonth-ach. 


ang: 
ther ke pb: 

R an | If your Tooth bz hollow and paineth you 
a , fake. of-che herb called: Spurge and 


> arifiQueeze it, and/-mingle wheat flower with ' 


a +} 


= paſte, and fill the Cavity of your Tooth 


herewith, and leaving it there awhile;you - 


 Suuſtchange it every. two hours, and the 
oth will drop out of it [clf. 

+ 0 : Agoed Receipt for the $1one and Gravel. 
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net on &xpence every morning falting,. ina glaſs 
in of Rheniſh wine, 


ed 5 For the Griping af the Gulf. _ 


Take Anniſceds, Fcnnclſecds,/Bayberries, 
Juniper berxics, Tormentil, Biſtort, Balau- 


ſins, Pomgranatc Pills, each one, ounce, 


Roſe leaves a handful, boyl them im milk, 


'BY . {train 


- Take a hard row of a red herring, and 
dry it-upon a Tile in 2n Oven, then beat it 
oeWto.-powder, and take as much as will lye up» 


_y % 


the milk that iſſucth trom it, with this make 
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Nirain it and. add the-yolk of an egg, { 
grains of Laxdanamdiflolved in theSpiriti 
Mint , prepare it for a gliſter and give" 
warn; '- J 


The Plaiſter of Plaifters, 


Take of Roſes beaten to powder twi 
_ . pound and\an half, Heifers tallow twi 
pound and a-quarter, try it with a gentk 
fire and clean(e it, when it is cold, ſcrapes 
way the drofs from the bottom,. and mell 
- It ina braſs veſſel, then ſirew in the Roſij 

* by handfuls, and ſtirit with a willow Sp 
-  Cula, continually ſtirring/ic until it be all 
{iirred and melted, then have ready @ bat 
fon of pewter, and in it of water of Came 
,mil, of engliſh Briony' root, and of Das 
mask Roſewater, of cach eight ounces with 
' powder of falt of wormwood, falt of tar* 
Yar; ſalt of. Scurvygrals, Vitriot, Camphos 
nete, of each one ounce and an half, then 
pour in the melted body, and tir it with 
the Spatula round continually, until the 
body have ſeemingly ſwallowed. up all the! 
falt and waters, continue it tirring until 
the water appear, and thus work it till the! 
body be as white as ſnow, then Ict it ſtand: 


a month in the water covered from = | 
bn 
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nd when you uſe'it let it not come near + 
w fre, but work alittle at a time until ie 
25 white as ſnow on the brawn of ed 


and over againſt yourtictle fog, ſy 
ton a linnen cloth'or leather; for the beſt 


; plailter in the world, for the Reins in all 
kccidents, and for al bruiſes and. great 


oncluſions, &e. > 
For the F ling Sickneft or Convnlfion Pl 


Take the dung of a Peacock; mike it in» 

) powder, and give ſo-much of it to the 
ticnt as will lIye upon a ſhilling, in a lietle 
ecory water faſting; 


For the Worms in Children«. : 
Take Wormſced and boyl it in_beey or 
ile, and” ſweeten it with a little clarified 
-vacy, and then let them drink it. 


For a dry Cough. 


Take Aniſceds, Aſh ſeeds,” and Violets, 

| beat them to .powder and. ſtamp them 

of eacha like quantity) then boyl them to= 
ether in fair water fill it grows thick,then 
ut it up and let the patient take thereof ' 
norning and evening. D2 For 
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For tbe Itch. | 


= Meth juice of Penny- royal, the juig 
of Savine, 'Scabious, the juice of Sage, the 
| Juice of *Pellitory , with ſome Barroy 4 
greaſe and black Sope , 'tcmper all chek 
. and make a falve, and with it anovint all 


your,zoynts, - / 


For Deofneſi. 


* "Take wild mint,- mortifie it and {que 
it in; the hand. till it rendreth juice, che 
take it with its juice and put it into the ex 
change it often, this wilt help the deafnel 
if the perſon ever heard before. 


To make Oyl of St, Tabu Wort , geud 


for any Ach or Pain. 


Take a Quart of Sallet Oyl, and x 
thercto a quart of the flowers of St. John 
wort well picked, let them lye therein a 
the Summer, till the ſceds of that herb! 
ripe, the glaſs mult be kept warm, eit 
In the 'Sun or in the water all the ſumme 
till.the ſeeds be ripe, then put in a qua 


' of St, Johns wort ſeed, and (o let it fiat 
twelve 


, twelve hours, the glaſs being-kept open, © 
"then muſt you boyl the oyt eight hours, the 
water in the pot full as high as the Oyl in- 
Juief the Glaſs, when it is cold. (train. it that the 
J ſeed remain not init, and fo keep it for 
romp .y our ule. | -* 
pe *." To make an Ointment for any Wound 4 


or Sore, 


Take twp pound of Sheep ſuet orrathet 
D:cr (uet,a pint of Candy-oyl, a quarter 
of a pound of the neweſt and- beſt beeswax, 
melting them alcogether and ſtirring them 
heal well, -and put to them. one ounce of the oyt' 
M of Spike, and half an ounce or the Gold» 
4. {miths Burras, then heat them aggin and 
fir them allcogether,put it upin a Gallipot, - 
and kcep it.cloſe topped till you have cauſe 
fo ule ic, this is an approved ointment tor - 
' any wound or forc new or old, - 


*" s A Searcloth for oll Acber. wang 
/. Take -Roſin one pound, Perrclinaquare 
-|ter of a-pound, as much Maſtick, D- | ſu» 
et the like, Turpentine two. es, Gloves 
;:bruiſed one ounce, Mace bruiſed two oun-» 
ces, Saffron twadrachms, boyl-all theſs to» 
gether in oylof Control and preſcsve 


Or RE Eampine 


it for your uſe, this hath done many. good 
when nothing elſe would, 1:- —M 


A-mift exccllent Balſom for Wounds and. Ny 
other things. - | | 


Take of Vexice Turpentine one pound, « 
Oyl-Olive three pints, yellow Wax half a 
pound, of Natural Balſom one ounce, Oyl 
of St. Fohn's- Wort one ounce, of Red Saun- 
ders ohe ounce, fix ſpoonſuls of Sack, cut 
the Wax, and meclt it on the fire, then le 
It catch the fire 3 take it off, and put in the 
Turpentinetoit, having firſt waſhed-the Ve 
micc-Turpentine thrice with Damask- Roſe 
Water 34nd having minglcd your Sallet- 
©yl with the Sack,put alfo the Oy! to them, 
and put them all on the bre, and ſtir it cill 
Je begin to-boil; for i6 it boil much, it will 
run over (peedily: then ſuffer it to cool for. 
a night or more, until the Watcr and Wine 
be ſunk all to thE bottom) © thenimake ſome 
holes in the: Stuff; that the Water may run! 
out of it ; which being done, put it over 
the fire again, *purting to it the Balſom and: 
the Oyl of St. Fobn's- Wort 3 and when itis W 
melted," then put the Saunders to it 3 ſtirit 
well,” thatiit may incorporate 3 and when | 

. It firſt begins eo boil take it off the fire, and 
: i; 


( 
| 
1 
| 
| 
Y 


. 16. 
2% 


| Servant-AIaid. — 55. 
00d {fir it the ſpace of two hours, till ithe grown 
Y thick. Then putitup, and keep it. for your- 
ule, as. moſt precious, for thirty or torty- 
years OL OTC. | 
The Vertues of this moſt, excellem Bal- 

fon are many: 

--1. It is good tO heal any wound inward? 
or outward, being ſquirted warm into the 
inward wound, being applyed to the out» 
ward wound with hoe lint or linnen, a+ 
pointing. alfo thole parts thereabouts, it 
fot only taketh away the pain, but alfo 
keepeth it from any inflammation, and al»: 
ſo draweth. forth all broken _bones, ..or any*- 
ether thing that might putrchie or feltor it, - 
ſo that the brains -0r inwards, - as the Liver, - 
Guts, nor Heart be.not troubled,it will heal 
it in four or,fye days drefling, fo that no» 
i ching elſe be applicd thereunts. 
» MM 2. It healeth any burning or ſcalding, - 
ec W and healeth alſq any bruiſe or cut, -being- 
eW fiſt anginted with the ſaid Oyl, and a piece 
1 MW -of Linen cloth or Lint dipt in the lame,hes 
'F 
| 
| 


. Ing warmed andlaid unto the place, it will 
heal it without any ſcar remaining. = 
. - 3+, It helpeth the head-ach by anointin 
the Temples and Noftrils therewith. 
4. It.is good againit the Wind-Colick,or - 
ſtitch in the PP thereto warm _ 
D 4. o+- 
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hot- cloths morning and eveving , at 
both times you may uſe a quarter of an 
ounce, | = 
5." It helpcth the biting of a mad dog,' or 
any other beaſt. | k , 

6. It is good againſt the Plague, anointÞ 
| Ing only the Noſiri!s and the Lips therewith 
in the morning before you go forth, 

- #. It: alto heatetha Fifula or an Ulcer, 
being never ſo deep in any Part of the body, 

bcing applicdas aforeſaid is dircrd for a! 
cut. FORD a? | 

8. It is good againſt worms or Canker, 
being uſed as in a cut, but it will require 
longer itime to help them. . - F< 

9. It is good for 'one infecd with the: 
Plague or Meazles, ſo as it be prefently ta 
ken in warm broth, the quantity of a quar» 
ter of an ounce four mornings together and! 
fweat upon it | - 

10, I he!peth digeſtion; anointing the 
Navel and Stomach therewith when the: 
Party gocth to bed, it will Ranch any blood | 
of a great 'wound, by putting a' plaiſter-of 
Lint cherein, and tying it very hard, 

11. Take the quantity of a. Nutmeg in 
ſack blood warm atid tweat thereon, it 
bringeth forth-all manner of clatted blood, | 
and takes away all Aches. | 


PR 


12. It 


+ 


Scurvy. | bs - 
13, It helpeth all pains of womens breſts, - 
gf 'atl chops, or wolf, that cometh with a 
£2 5.0 | AEST | 7 
14. It helpeth tlie ſmall Pox being a- 
rich | uoinced therewith, without any ſcar. 
8 15, It hclpeth all Tprans and (wcllings, 
and indeed I cannot tell what comes Was 
(017.-- | | ; 


H:iw to belp a Sinking breath, which 
comer from ihe Stomach. 


- 


| Take two handfulsof Commin-ſceds.aud - 


then give the party a. good draught thereof 
; and evening as.hot as hte can ſuffer 
it, and in fifteen or days:it-will.help - 


of hems). + 7 
To wwke ibe Leaden Plaiſters s ; 


Take two pound and four ounces of Oyl 
BY of Olive of the belt, -of good red Lead one 
BB pound, white lead one” pound well beaten 
toduſt, twelve ounces of Spaniſh ſope, and 
. incorporate hen”. well together in. 
| | > an-** 


_ U 


% 


Ld 
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12. It alſo hcaleth the Roſe-Gout and 


| bearthicm ro powder, and {ceth it in a pot». . | 
tle of Whitewige until half be boyledaway - 
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an at pot, well glazed before you put 
them to boy], and When that they are well 
incorporated that the fope cometh upward,, 
put it upon a ſmall fire of Coals continuing, 
it on the fire, the ſpace of an hour and an 
half, ill Rirring it with an iron ball upon 
the end of a flick, then make the fire ſome» 
thing bigger, until the rcdneſs be turned. 
Into a gray colour, but you muſt not leave 
- Nirring till the matter be turn'd into the co»- 
lour ol Oyl or fomewhat darkcr,then drop 
it upon a wooden Trencher , and if 
be cleave not tothe fingerit js enough, then 
make'it up info Roles it will keep twenty, 
years, the oldeFthe better, 


The vireues of chisPliiſterdre ſeveral, | 


I. If it be laid upon, the ſtomach! it pro-. | 
voketh appetite, 'andtaketh ray any prick. 
in the ſtomach. 

2. Being laid.on the. belly it is a preſent 
remedy: for the Colick.- - ; 

3. If:it be laid to the reins of the back,it - ? 


is.go06d-for the Bloody Flux, Running of 


the Reins, Heat of the Ridneys, and weak- 

- neſs of the back. '- 

4. It healeth all ſwellings, bruiſes, and 

| it taketh SWYE Ach. | 
X 5. 1t- 
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5. It breakEth Fellens, Puſhes, and other 


Soyo and healeth them> _ 


It draweth out any IR 
Sithout breaking the skin 


;: Being applied to = hnlemrne be it 


| healeth any diſeaſe there growing, 


$: Bing laid co the:thioat it is good for 
the Uvula, itbreaketh the headach and} is 
good for the eyes, 


For the Wind Colick. 


Take the flowers of Walnuts and dry 
them topowder, and take of themt in your 
Ale or Beer, or in your-broth as you like: 


Y bcit, and it will help you. : 


Thus have IT given you -fome ſhort but 


'{uitable diretions, for the qualifying you - 


cither as Waiting-Gentlewomen, toa per- 
fon of honour or quality, or otherwiſe to-- 


. ſerve them as Houſe-keepers, which qua- 


hfications it you will endeavour to at* 
tain untd, you .will -raiſe your felf much. 
both in eſteem and fortune, Ladies will ' 
much coyet- and deſire your Company, * 
let you have. the honour to fit at Table, 
and -have--cominand in the. houſe : Yau'- 
will gain. reſpe& from the reſt of the Ser- 
vants, .you will wear g90d clothes, and 
| have - 


$99: 3M 


EF 


haves conſiderable Salary, © 
--Lihallinow- give ſome direions to. 
vants of . 20k. rg directions to ſer 


6,4 
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Dire&ions for ſuch who deſire 
to be Chamber-Maids.,to Per- 
ſons of Honour or Quality, 


toſtr 


«x 


or Gentlewomen either.in City - 


or Country. - 


— || Oald you endeavour to fit your ſelf . 
F for this employment , that you * 7 


may be capable of ſerving a perſon of ho» 
nour or quality, you mult in the art} place 
learn. to dreſs well;that you may be able' to 


' ſupply the place of the Waiting-Woman WE 


ſhould ſhe chance to fall ſick or be abſear 
from yourLady,you muſt alfe lcarn to waſh 


"< Y fine lianen well, and to ftatch Tifinics, _ 


Lawns, Points and Laces, you mutt li: e« 


"well, ſoft, and cafie, to lay up her Night- 
clothes, and'fee that her Chamber be kept 
" neat and clean, and that nothing be want» 
' ing which (he deſires os requires to bedone, 
 Thenyou muſt learn to be modeſt in your 


= v, - 
_ Ll . 


_ 
_ a 


wife learn to mend them neatly, arid waſh - | } 
) white Sarſenets with ſuch lie things, Then , © 
"yon mult learn to make your Ladies bed; - 


deport= | : 


Jeportment or Foal to be ready at 
her call, and to be always diligent, never 
anſwering again: when ſhe faketh-occaſion 
to reproye you, but endeavour to mitigate 


her anger with pacifying words. Be lo-- 
vipg and courteous to your fellow Servants, . 
not gigling ot idling out your time, or wan». 


toning. in the ſociety-of men, you will ſoon 


find the benefit thereof. . For an honeſtand: 
ſober man will rather make that woman 


his wife, whom he ſceth employed conti- 
nually about her bulinefs ,” than: one who 


makes it her buſineſsto trifle away her own. 
and others time. Neither will a virtuous. 
© and tinderflanding Miſtreſs, long entertain” 
ſuch: a Servant. whom ſhe finds of: ſuch a / 
. temper. Be not; ſabje& to: change, but® 
- Dill, xemember chat a rouling ſtone never 
_getteth moſs, and as you gain but little mo=» 

ney, {pj} you 'riimble up and down you will! 


in but, little credit. 


I; you would fit- your: ſelf to lerve A Gens | 
Ye yoman enly, (cither in City or Country)" 


you.muſt not only- learn how to drefs, waſh' 

and ſtarch very well,all mannerof Tiffanies, 
Lawns, \Points and Laces, and'to mend the. 
Came but you muſt learn to work all forts 
of Needle work and plain work,"to waſh” 
| black qad whute ſarſenctsy you muſt my 
| OW: 


j-— py 


mm 
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-'Þ thing-be ſerved in well and handſomely to : 


WW hers juſt and true account of what moneys 


waſte nothing which belongs to your Ma- 


| | ' Miſtreſs. commands you, 09 be neat in your 


Serbant-MWaid, 63 
how to make all manner of ſpoon meats;to 
raiſe Paſte, to drels meat'well (though not 
often required thereunto) to make ſawces 
both for fiſh and fleſh, - to garniſh diſhes, to - 
| make all ſorts of pickles, to fee that every- 


the Table iu due time, and to wait with @- 
graceful decorum at -Table if necd ſhould - 
require, keep your Miltreſs's Chamber clean 
and lay up every-thing in its due place. You. 
muſl alſo learn to be skilful in buying any 
thing in the Market if you be entruſted 
therewith,if there be no Butler in the houſe, 
You muſt ſee that all things be decent and 
fitting in the Parlour and Dining-Room,. 
youmuſt endeavour to take off your Mis» 
lireſs from alF-the care you can, giving to 


you lay out for her,ſhewing yonr ſclf thrift 
all your disburſements. Be'carefulina& - 
verlooking inferiour ſcrvants , that they. + 


| ficr and Miftre(s; - Laftly, you muſt! leath 
to-be. diligent to perform whatſoever your 


habit, modeſt in your carriage, ſilent when . 
ſhe is angry, willing to pleaſe, quick and. 
neat handed about what you haye to do. 

- If you attain. to:theſe qualitications, and. 


- 
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' - beofanhumble good diſpoſition, you will 
deſerve. a good ſalary, and a'great deal g 
relpet, which that you may do I ſhall give 
/you tome ſhort direRions for fiarching of 
- Tiffany, for making clean-Points and. Li- 
ces, for waſhing and fiarching of- Points, 
for walbing of Sarſcncts. white or black, 
and the like, alſo for railing of paſte, mz- 
king of {poan rhcats,, ſawces ard pickles. 


\ 
Eo / 


an oignwg © G23 


s — 2 
Dire&ions for Starching of Tiffany. | 


Oap not your Tiftany {ave-only on the 
Hemns or Laces with Crown$ope,then 
waſh chem ycry well in-three Ladders pret- 
ty hot, -and_ let. your laſt Ladder be made 
in.of. the Sope, do not rince th. m nor- 
wring them hard, then..dry chem. over. 
-  brimſione, and keep themall the time.from i 
theair for that will ſpoil them..Then make | 
your ſtarch of a reaſonable thickneſs, and | 
blew it according\.to your liking,, and ta a. 
m of a pound ,of Starch. put.as much. 
um as an hazle nut, boyl it very welt and - 
Rrain if, and while it is hot. wet your Titla» 
nics with it very well,” and lay them.in a', ll 
cloth to keep: them from drying... _ 4 


” 2 


Servant-Matd. 
will] with your hands clean and dry them; then 
al off hold your Tiffanicsto a good fire till they 
be thorow hot, then clap them and rub 
them between your hands from the frre,titl , 
Las you fee they be very clear, then ſhape them 
nts, by-a piece of paper, cut out by them before 
ack, they were' waſhed, and iron them with a 
ny good hot iron, and then they will look 
5 | gloffy like new Tiffany. 

Thus you may ſtarch Lawns, but nbſerve 


give 
I Of 


— 


... 2 cloth wetted and wrung out again, fome*« 
time (if you pleaſe inſtead of fiarch) you 

j may lay Gum Arabick in Water, and when: 

ne Bit is diffolved wet theLawns 1n that ivftea 

nÞ} of ftarch; and hold them to the fire as be» 

&Þ fore directed, clapping them and rubbing 

F tern cill they are very clear.” $4.) 

f- ts 


x Direftions for Waſhing White and 
i. Black Sarſentets.” | 
| 


FE Ex them be veryſ{moothand fire, ghtup- | 
on aboard,and iftherebe any dirry pla- 
ces ſoap then a. littJe,then take a little hard 
bruſh and ſoap it well, then dip the bruſh 
in water, and with it make a pretty thick 
' ladder, 'then-take the bruth and-rub your - 
far(cnet well, the: right way of the ſarſes 
net; 


. k 4 Y IN 
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to iron them on the wrong: de, and uport _ 
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net, deways: of the bruſh, and when you 
have waſhed one fide well, turn it and waſh 
the other. Then have a clean ladder icalds 
log hot, and calt your hoods 1n double in» | 
tO it and cover it, and Rill as taft as you Y'o 
Waſh then cafi thern into that, you muſt 
give them © three good ' waſhes upon the ff v 
board, and after the firſt Ladder el 
ther be very hot, andcatt them inafſcald e- 
very. time, then make up a-{calding iot- 
ladder, into which put ſome Gum Arabick: 
ſieeped betore in water, and {ome Small tg 
blew it a little, let them be doubled up in 
that, cloſe-covered for one hour, when-you 
comefor to take thein out, be {ure you dip: 
them very well all over,and then iold-them £Þ 
up .to a very little compaſs, and {queeze 
them -(mooth betwixt your. ha'1ds, then- 
- ſmoak them over. brimftone ,- thin draw. 
' them between your hands every way. till 
they be lictl« more than half dry, the: 
ſmooth them with good hotirons'the ſame 
'- | -wayyoudid waſh themgand upon the Ng | 
+ H4dcof the ſarſenct, 


_ To waſh C olowred a 


FF Oo. OG ooes + Sas Aon 


They are done the ſame way wich'the 
white , anly there muſt be no blew nor- 
fmoaking over brimſtone.. "To 


T- >» > ww 
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"== ww aw” 


' on one fideand t | 
. have paſſcd through three tadders,- then 


To waſb Black Sorfenttr. 


They arc waſhed the fame way with the = 
-other, only rinc'd in firong beer cold , 


without any Gum, and iron*d upon the 


wrong ſide and on a woollen cloth, : 


To waſh Silk Stockings» 


Make- a ſirong Ladder with ſoap, and 
.pretty hot, then lay .your ſtockings on a 
Table, and take a piece of ſuch cloth asthe 
Seamen uſe for theirſails, double it up and- 
rxub them ſoundly wich it, turn them fiſt 
on the'other, till they”. 


-xince- them well. and hang them to dry 
with thewrong ſide outwards, and when 
they are near dry,pluck themout with your 


' hands, and/{mooth them with an ixon 6n 


To woke Clean Points and Laces. 


Take white bread of half a day old, and* 
cut it in the middle, and pare the Cruſt 


, 


ÞF round the edge, (o chat you may north 


ate .. 
then lay 


your points-when you rub them, 
them 


OSS F 
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them upon 2 table oa a clcan- cloth, and' 
* xub chem very well with*the white bread 
- all oyer, then take a cleag licele bruſh and 
' rub over-che bread very well, til you chink. 
you have rubbed it, very clean, then rake” 
your point or lace and ſhake the bread clean. 
6ff, then take a clean linencloth and gents; 
ly flap'it over oftentimes. Thus you may 
t the ſoif'of-trom white Sattin, Taffcry 


_ 7 
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Direlions ta Waſh and: Starch 


Points. | 


'Ake your points and then info« 
* + Tent, then makea Rirong;Ladder with'- 

the-bof(oap you:can get, idols dip a bruſh. \ 

_ 

on both ſides, ſo do till you have waſhed | 

- it ja four Ladders, cthcn-waſh itin fair wa+ - 

ter alone, then waſh it in blew water, and 


3y im that ladder, and ſound!y.tub 


when you..have ſo done take arch made 


thin with water, and-with your bruſh on | 


\the wrong fide waſh it over with it, ſo let 
| dry, then ty yoar Tent vpona table,and 
with 


gc 
Tabby, "or any cojoured filk, —cor3gell j 
it be” not grealic , nos- too much ik 


'4 
{ 
| 
| 
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with an ivorybodkin waſe lhe. | 
run into every. cloſe and narrow par! of it, 
to open it betwixt the gimp. or. overcilt, 
likewiſe ans every let hole, to open 


* For the Lacenaten you "nd pulled chem 
out well with your hands, you muſt iron 
- them an the. wrong ſide : \let the water be 
watm wherewith you make your Ladder, 
when you take them our of the tent, iron 
thee on the wrong ide, 1ct not the water 
anos: with which you-waſh them, 


To woke Clean Gold and- Silver Lace 


Take the lace off from, your garment, 

lay it upon a table, and with a bruſh 

rub i it atl over very wcll with burnt Allum 

beacen fine, till you find it to become of the 
* righe colour, then ſhake it very well and 

wipe it very well with a clean linnen cloth 

oficgtimes over... 


To ! 80 .Spots of Iok out if Linnen 
4 Eloth. | 


Before that you ſuffer it to be waſhed lay 
It all night jn urine, the next day rub all the 
ſpots in the urine as ii you were waſhingiin 
WAacer) 


- wad m— in Dia acetic] 
ACkas choyhe quit «15x pe} 
ae. 


Ts IE Seoine Wy _ 08! Yi, 
ny Linnen (25.05 'Kwil 

| Take them before theyare waſhed, and! j 
with a lictle butter rub every ſpot well;thea B+ 
Tet the cloth lyci inſcalding hotmilk a white Kc 
and when it is alittle cooled ;'rub'the fpot- YN: 
. ted places in the milk fill you ſee they-ate 
F ny out, and then waſh it in water and 
10aP, | | AMS * | 


Totoky ont T5tir Spots on v8, 


A 


Take a linnen rag aud wet it very well 
_ . In fair water, then with a pair -of Tongs 
put a live ſea cole or wood cole upon the 

rag, and haſtily cloſe the reſt of therag a * | 
+. "bout thecole, andpreſently lay it upon the - 
greafie ſpot whillt it is ſmoking hor; 'and 
\-when you perceive it to. cool do (o again, - 
\ and fo do till you tind the fpots are Quito ta. 
Ken Out. - 


oy 
0 
> 
| How 


"Hew to moke clean Plate 


Waſh your plate firſt in ſoap ſuds and dry. - 
"Fit, then if there be any (pots rub 'thern out. 
-Yvith ſale and vinegar , then anoint your 
tc all over with vinegar and chalk, then 

iy it inthe Sun'or; before the fire to dry, 
hen'rub it off with-warm linnen clothes, 
| wery well, andit will look like new.” 


OG __ hs. LM. hr 
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How Fo keep the Heir Clean, ind Shes 
| ſerve its p 


f 


© | Take 1 ds handfuls. of Roſemary, and 

boyl it ſoftly i in a quart of Spring water, till 
-Yit comes to a pint, and let it be covered all 

Y the white; then ſtrain ic out and keep it, e-. - 
F very _oovin, Ky when. you comb your head, 
E | the water and rub up your- 

| htr-end W keep it clean and preſerve 
Fit, foritis-very good for the brain; and will 
wh up Rheum. 


To W:ſh the Face. 


- There is no better thing to waſh the face ' 
with, to keep it ſmooth and to ſcowr it 
deans than to waſh ic every Night with 


brandy, 
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- - brandy, wherein you have ſiceped a lite} 
flower of Brimfſtone, and the next (day wipe 
it it only with. a<loth, 


Ts make a Salve for the Lins | 


Take two ounces of white-Bces wax,and 
lice it thin, then melg it over the re 
two ounces/or- more of- $allet- Oyl., _ 

| little white ſfugar.candy, and when you {a 

It is well 1ncorporated, take it off the tinell 
and [ct it dand till it be cold, chen ſee $i 
skillet on the fire again, till the bottom is 
warm and fo turn it out, anoint your lip 
or (ore noſe or ſore nipples wwth'this, 4 
K: will heal them, | 


To keep the Teeth on end ſemnd. 


Take common white (alt. one Ounce, P 

mach cuttle bone, beat them together 2nd 

 . Tub your Teeth with chem (every morning, 
and then waſh them with fair water, 


To-make' the Hands White and Soft. |, 


Take Daffadil i in clean water till it grow. | 
_ thick, and pat thereto powder of Cantaris | 
am and (tir them together, then-put there» 

|  - 0 


#. 


to two'eggs, and ſtir. them. well together, 
and with this ointment anoint.your hands, 
and within three or four days uſing there» 
of, they will be white, clear, and ſoft, 


To Smooth the Shan, aud toke away 
Morphewd and Freckles. 


- Anvint, your face with the blood of a 
lee Harc or Bull, and this will take away mor» 
well plicw and treckles and ſmooth the skin. 


" 4 - 
— 


'11 ll Lam” De | 
bh DircFions for making of Cuſtard: , 

' Cheeſecakes, Raiſing 'of Paſte, and 
making of Tarts end Pyes. 


* 


al " ©. To make Cuttards. 
, - Take a quart of Cream and boyl it well 

Y with whole fpicc, then' beat the yolks of 
ken eggs and five whites, mingle them with 
'alittle cream,- and when your cream is al» 
BF moſt cold, put your eggs into it and ſlir . 4 
F them very well,then (weeten itzand putout | **}| 
i» © your Cuſtard into a deep diſh alltogether,ox | 
« © £1ſ& into ſeveral ſmall China cups or ” - | 
* = RY 
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' like Coffee diſhesand bake them, then if youſſt 
pleaſe you may ſerve them in with French 
Co mfits ftirowd onthem or without. + 


To make Cheeſicaker. 


Take two Gallons of new milk, put ins» 
to it two ſpoonfuls and a halt of Runnet, 
heat the milk lictle leſs than blood warm, 
and cover it cloſe with a cloth till you (t 
the Cheele be gathered, then with a ſcum 
ming diſh gently take out the whey, when} 
you have drained the curd as clean as you 
can, put'it intd a Sieve,and let it drain very 
well there;then'to:twoquarts of;Curds takeWt: 
a quart of thick'Cream, a pound of ſwceilſ 
butter, twelve eggs, a pound and an half oli 
Currants, a penny worth of Cloves, Nut 

- meg and mace beaten, halt a pound of good 
Sugar, a quartcr of a pint of Roſewater) 

- miingle/ it well. together, and put it 10td 
FPuff-paſte., 2 


How to make Puff-paſte: 


Break two eggs in three pints of-flowerliſ 
make it with cold water, then roul it oulfſ 
pretty thick and ſquare, then take fo: mucin 
butter as paſte, and divide your butter ing 


Servant-Maid, me 
youtofive pieces, that you may lay it on at five "i 
ach Yſeveral cimes, ron) your Paſte very broad, 

Band break one part of the'ſaid butcerin lit-. 

Bile pieces all over your paſte, then throw a 

Fhaodful of flower ſlightly on, then fold up 

FYhour paſte and beat it with a rowling pin, 
in-Mand (o roul it out again, thus do five times 
et, Fad chcn make it up. 


mM, + ; | 124 

cel How to make Paſte for all manner of Tarts - 
mYl- and Pyes. DIS 
al | | 


Take very (weet butter: and put it info 
eryWhir water,and make it boyl on the fire, then. * 
akeWiake the fineR flower you can get, and mix - 
cÞhem well together till it come toa paſte, * 
{ olfand (o raiſe it, but if you doubt it will not 

utc thick enongh, 'then you may mix ſome - 
odFolks of eggs with it, as you temper all your 

ter Wuft together, - | 


tg | | | 
To make #1 Almond Tart. 


Y Raiſe an cxcellent good paſte with ſix 

W0rners arr inch deep.then take ſome blanchs 
ed Almonds very finely beaten with.Roſe- 
outatcr, itake'a pound of Sugar'to a pound of 
ch imonds, ' ſome. grated Nattneg, a little 
inFream and {trained Spinage,* as much'as 
| 2 will 
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will cover the Almonds, green, ſo-bakeit 


with a gentle heat-in an oven notiſhuttingf 
the door, draw it and (tick it with Candied 


Orange, Citron, and put jn red and whit ; 


Muſcadine. 
To a a Comflip Tart. 
Take, the bloſſoms of a gallon of Cows 


ſlips,. tmince them cxceeding ſmall aud beat 


them ina moxter, put to them a handful or 


two of grated Naples biſquet, and a pint | 


and a half of Cream, boyl them a lintle'l M 

the firethen take them off, and beat incig 

eggs with a little Cream, it it .doth ot 

thicken,put it on the fice till it doth gently 

_ but take heed it curdles not, feaſon it with 
| Sugar, Roſewater, and a litt]e Salt , bake 
it inadiſh or little open carts, it is b« tt 

; Jet your cream be-cold before you Riz i in. 


Eggs. 


To make an eA rtichoke Pe. 


' Take the Bottom of fix Artichokes, and}? 
boyl chem very fender, put them in a diſh 
and ſome vincgar over them, ſcaſon ther 
with Ginger and Sugar, alittle Mace whole 
_ put them in a « Cola of Paſte, whes 

- youlſ 


jþ 
( 
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ke it you lay them inlay ſome marrow and dates 


tting | 
die Sbottom with good ſtore of Butter, when it 
phit Wis half baked takea'Gil of Sack being boyl'd' 


felt with the Sugar and a peel of Orange, 
ut it into the Pye and ſet it into the Oven 


| Ca cill you aſc it. 


\ 


ow: | 
beat 
al of 
pint 
C C 


To mike Marrow Paſtier. ; 


d put alittle Sugar to them,/ put them in- 
C outt- paſte, and fry them in a pan with 
Freſh butter, and ſerve them up te the Ta» 

"Nile, with a little. white Sugar ſirowed olt 


il thew. 


vitl | 
To woke's Calves foot Pye. 


pick all the meat from the Bones, when it 


Yon it with Cloves and mace; and put ir 
Bgood ore of Currants, Raifins and Prunes, 
"then put-it into the Coftin with good ſtore of 
A ſweet Butter, then break in a whole flick of 
ME Cinamon and a Nutmeg ſliced, and ſeaſon 
It with Calt,then cloſe up the Cothn-andonly 
of Fave a vent hole, put inſome liquor made of 
— Ver- 


Wliced, and a few Raiſins of the Sun in ths * 


- Shred the Marrow and Apples: together; 


Boyl your Calves feet very well, and then” 


s cold ,(hred it as ſmall as you can, and fea» . 


——_— 
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8 Verjuice, Cinnamon-and Butter boyled to 
gether, and fo- ſerve it. | X 


To make an Ec P;ewith Oyſters, 


Waſh your Eels and gut them, and dry 
them well ina cloth, to four good Eels al. 
- tow a pint of good Oyſters well waſhed, 
ſeaſon them with pepper, ſalt, and nutmeg: 
and large Mace, put half a pound of butter! 
into the Pye, and half a Lcmon ſliced, (oF * 
' bake it, when it is drawn, fake the yolks off 
two cggs, a couple of Anchovies diſſolved} * 
in a lictle whitewine, with a quarter ofafl- 
pound of freſh butter, melt it and 'mix all 
together aud make a lecrof it, and put it 
into the Pye. 


To make a Lamb Pye. 


Firſt cut your Lamb into pieces, and theh 
ſeaſpn it with nutmegs, cloves, and mace, 
and ſome (alt with currants, raiſins of they - 
Sun, and..(weet butter, If you would cat 
it hot, when it is baked put in ſome yolks 
of Eggs,with wine vinegar and Sugar beat-! 
en together, but if 'you will cat it cold put 
in no eggs but only vinegar and Sugar, 


To 


' Servant-Waid.  % || 


To make an Eyzg Pye, or a Minced Pze | : 
of Eggr. 


Take the yolks of two dozen of Eggs hard 
boyl'd and ſhred them, take the ſame quan=- 
tity of Beef ſuet, half a pound of Raiſins, a 
1 pound of Currants well wathcd anddrycd, , 

half a pound of Sugar, a pennyworth, of 
ol beaten (pice, a few carraway ſceds, a lit- 
(lf tle candied Orange peel ſhred, a little.ycr- 

« jaice and Roſe-water, fill the Cothn and' 
40 bake it with a gentle heat, 


| to- 


To make a Hiring Pye. 


Put great ſtore of ſliced Onions, with 
Currants-and Railins of the Sun, both a= 
bove and under the Herrings, and ſtore of 
butter, put them into your Pye and bake- 

eh them. | | | 


hell - To make 2 Quince Pye.” 


at. 


ll Take 2 Gallon of flower, « pound and a+ 
at-ÞY balf of Butter, ſix eggs, thirty Quinces, 
ut three pound of Sugar,half.an ounce of Cin- 
F namon, the like of Cloves, the like of gin- 
ger, 2 little Roſewater, Make them up into a 
To E: 4 Tart, 
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Tart, and being baked ſixow on them alit a1 
tle double refined Sugar. = 7 


To moke on Humble P 'Yes. 


mu beef ſuet minced on the bottom « Y \f 
the Pye, or ſlices of interlarded bacon, andy 
cut the humbles as big as ſmall dice, 
your bacon in the ſame form, and ſeaſouit 
with, Nutmeg, Pepper and 'Falt, fill yourlſhþ 
Pyes with it with ſlices of bacon and butten(ir 
cloſe it up and bake it, liquor it with Clarctyſ 
Butcer and firjipt time, and fo ſerve itie 
Wer 


UP. 


To make a Veniſon Paſty. 

Wc 
When you have powdered your haundh 7 
of Veniſon or the lides of it, by taking a} 
way all the bones, ſinews, and skin and 
fat, ſeaſon it with pepper and alt only, 
beat it with your rowling pin, and propor 
tion it for- the paſty, by caking away fromiiſſh 
one part and adding to another, your, paſte ic 
being made with a peck of tine lower, and 
_ three pound of butter aud twelve eggs,wor c L 
it up with cold water as ſtiff} a patic as youll 
can, drive it forth for your Paſty, let it beWM( 
as thick asa mans Thumb, rowl it up upon le 

a 


+ ba A 
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ith rowling pin, and put under it a couple of 
ects of Cap paper, . then your white be- 
ng already minced and beaten with water, 
Sroportion re upon the paſty, to the bredth 
"Kind length of the Veniſon, then lay your - 
1 offiVeniſon in the ſaid white, waſh it round 
andFwith a feather and put ona border, ſeaſon: 
Four Veniſon on the top, and turn over your 
utFther leaf of paſte, ſo cloſe up your'paſty, 
outFhen drive. out another border for garniſh-' 
relFing the ſides up to the top:of the Paſty,lo 
retFcloſe it togethes by the rowling pin, by 
Frowlingit up-and dawn” by the fides and 
Kends, and when' you: have flouriſhed your 
Bzarniſhing and edged your paſly, vent it at' 
Mite cop, ſet it in the Oven and let. it have 
\MWour: or- five hours baking at the leaſt, and 
chi then draw if. . 


Kb | | | wel 
1 Þ | 
I Take freth Beef of the fineſt without: fi- 


mMilltews or-ſuet, and mince it as ſmallas you | 
ieflan, and ſeaſon it with ſalt and pepper,and 
10a in-twoſpoonfſuls of Malmfie, then take 
rCELard and: cut-it into ſmall pieces, and hy.a 
"layer of. Lard and alaycr.of Beef, and lay a 
Win of Beef vpon- it like Veniſony and {o 
"0: cloſe.it UPs ; | 

a E-5, To 


% 
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- To make an Oiſter Pre. 


Firſt dry your Oiſters, and then-put ther 
into your Coffin, with ſome butter and 
whole large mace and then bake it, tha 
take off the Lid and fill it up with more but 
ter, putting-ſome of the Liquor of the 'Os 
fiers alſo thereunto, then ſeaſon it well with 
Sugar and ſerye it up, R 


To make a Gooſe-Pye.. 


- Break the bones of your Gooſe, then pet 
boyl him, then ſeaſon him with pepper ati 
falt, anda little cloves and mace, if you 
pleaſe you may bake a Rabbet or two in it, 
becauſe your ſtubble Geeſe arc very fat and 
your Rabbets diy, you, necd not Lard cither 


bake it ir good hot butter paſte, 
To make a Veal Pye. 


5 ey wer, wean oy a> copy oy oo» 
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When. your paſte is raiſed cut your Leg d 
Veal into pieces, avd (caſon it with peppe 
nutmeg and alt, with ſome whole largl 
race, and fo Jay it into'your prepared Tok 
fin, with good ſtore of raiſins of the Sun and 
Gurran's, and fill it up. with (weet butte 


-- the 
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Fthen cloſe it- and ſet itin the Oyen, and - 
when baked-ſerve it in. - : 


To make an Eel P ec: , 


J -waſh,flea ay” cut your Ecls in pieces, put 
J to them 'a handful of ſweet herbs, paiſly: 
minced with an-Onjon, ſeaſon them. with 
Ml pepper , ſalt, cloves, mace: and nutmeg 
JF +nd having your Cofhn made of good paſte, 
© put them in and firew over them-two hands 
E fuls of Currants,.and Lemon cut jn flices, 

- Y then put on butter and cloſe the Pye, when 
enÞ it is baked put in at the funnel alittle ſweet 
a butter, whitewine and vinegar, beat up with 
i couple of yolkvof eggs. 


nd To make a Wardenogr Pear Pye. - 


. Bake your Wardens or Pears in an Oven 

B with a little water, and agood quantity 'of 

Þ Sugar, let your pot be-covered witha pi 

Þ& of dough, let them not be fully baked by a" 

of quarter of an hour, when they are cold 'make- 

4 an bigh Coffin, and put them in whole, ad- ._ 

ae ding ro ther ſome Cloves, whole Cinamon, - 

{F. and Sugar with-ſome of _ dents in the: 
'pot, aro theme: + 
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To make 8 Codling Tart. 


Take green Codlings from the Tree;and 
codlethem in (calding water without break- 
ing them, pecl the. skin from them, and ſq 
divide them into halves, and cut out the 

-cores,-and lay them into-the Coſhn, then 
put in a-good hahdful of Quincesliced, a 
little-oringado, and a good quantity of ſu, 
gar, alittle Roſewater, then cloſe it-up and 
bake it -well. 


/ 


To make 4 Gooſeberry Tars, 


When your Gooſcberries are picked and: 
waſhed, then boyl them in watcr-till they; 
will break'in a {poon, then ſtrain them and-: 


beat half a doſen Eggs, and ſtir them toge. 
ther. upon a _—_— of Coals with ſome. 
 Roſewater, then. 

Sugar, and always ſcrve it cold. 


To make an exccllent Minc'd Pye. 


© * ,- Perboyl Neats Tongues', then «peel andi« 


haſh tbem yvich as much -as they weigh of; 


beef ſuet, and fioned raifins.and picked curs 
rants, chop all- ex;ceding ſmall that it be. 


- like. 


weeten it very well witly 


- 
n a » : 
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like -pap, then mingle a very little Sugar 


with them, and-a little wine and thruſt it 
up, and throw in ſome thin ſlices of can- -- 


died Citron peel, and put this into. Coflins 
of fine light well reared cruft, half an hours 
baking will be enough. + If you [trew a few 
carraway commfits on. the. top. it will not be, 


To make a Pidgeon Pye. 


Truſs your pidgeons to bake,and ſet them, 
\and Lard one half of then with bacon, 
mince a few ſweet herbs and parſly with a. 
little ſuet, the yolks of hard eggs and an 0-' 


ninn or two, ſeaſon it with (alt, beaten pep« 


per; cloves, mace , nutmegs , work it up 


with a piece of butter, and ſtuff the bellies 


ef the-pidgeons, ſeaſon them with ſalt and © 


pepper as before, take alſo as many Lamb- 
ftanes-ſeaſoned as before, with. ſix collops 


of bacon the ſalt drawn out, then make a. 
Þ large Coffin and put.in your Pidgeons, and 


'f you will, put in Lamb-ſtones and {weete 
breads and ſome Artichoke bottomsor othex, 


dry meat to ſoak up the. juice, : becauſe the, 
Pyc will be very ſweet and full .of it, then * 


when it comes out of the Oven, put in a lit» 
tle Whitewine beat up with the yolk of an, 


he. - To 
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To make 8 Pippin Tart or Pye. 


— * Pare your Pippins and: cut out-the cores, 
then make your-Cofhn of good cruſt, take : 
agood handful of Quinces fliced, aud lay 

at the bottom, then lay your Pippinsa top, K-. 
| and fill the holes where the cores were ta» 
ken out with ſyrup of Quinces, then put in + 
| Sugar and fo clofe it up, let it. be very well 
baked, for it will ask much ſoaking, cſpecis 


| «= ally the Quinces. 


——_— 


DireFions for making of Spoon Meat, F 
4s Caudles, Broths, and Jellies. 


A akea Pint and' a half of ad Fe 
Ale may be gotten, twenty Jordan | 
" Minds clean wiped, but neither wathed il 
nor blahched, withtwo dates mincedivery': 
fmall_ and ſtamped, then take the pith of | 
_ young) becf the length of twelve inches.lay / 
- Itin water till che blood be out. of it; then: 
_ trip the skin-of it and'ſampit-with the of. 
" monds and dates, then firair\ them all-t | 
_, ther into the Ale, boyl it till-it be a little 
thick, give .it-the party in a morning faſt" 


_ wg; 


w 
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ing to drink fix ſpoonfals, and as much. 


when they go.to bed. 


To make an Almond Caudle. 
Take three pints of Ale and boyl it.wich 


- cloves and mace. and ſlice bread in it, then 
| have ready beaten a- pound' of Almonds 
' blanched, and firain them out with a pint of. 


Whitewine, and thicken the Ale. with: it, 
ſweeten it if you pleaſe, but be ſure toſcum 
it well when it boyls, © - 


To make a Gordial ſtrengtbening broth. 
Take a Red Cock, ſtrip off che feathers 


from the skin, then. break the bones to ſhi- 
vers with. a rowling pin, fect it over the 


_ fire and juſt eover it with water, put in ſome 


falt and waſh the ſcumming and boyling off 


| it. Put in a handful of hartshorn, a quar» 
HU ter of a pound of blew currants, and as ma» 


'Y ny raiſins of-the. Sun fioned, and as many. 
'Y Prunes, four blades of large Mace, a bottom 


' cruſt: of whiteloaf, half an ounce of China 


root ſliced, being teeped three hours before... 


' 10 warmwater, boyl in it three or four pie» 
ces of gold, ſtrain it and put in a little fine 
" Sugar, and- juice of Orange, and fo uſe 


F Is 
it 
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To make China Broth. | 


Take an ounce of China root clipp'd thin, 
and ſteep it in three pints of watcrall night, 
or embers covered,-the next day takea gpod 
Chicken clcan picked, and: the guts taken 
out, ppt in his belly Agrimony and Maiden-: 
hais, of each half a handful, ' raiſins of the 
Sun ſtoned one good hatidful,, and as much 

; French barley,boyl alFtheſe in a Pipkin cloſe. 
" covered on'a gentle fire, for fix or ſeven_ 
| bours, let-it fiand till it be cold, ſtrain it 
| and keepit for your uſe, takea good draught 
| * -in the morning, and at four-in the.after-+ 
NOON... - | 


To make @ Flummery Candiz. 


When Flummery is made and. cold, you - 

may.make a pleaſantand wholeſome Caudle- 
with it,by taking ſome lumps and ſpoonfuls ' 
; * 'of it and boyl it with Ale and Whitewine, 
thenſweeten it to your taſte withSugar,there' ' 
will remain .in' the Caudle ſome Lumps of _ 
congealed flummery ;-which arc. not 'uns 


grateful, - 
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To make Felly of Hartshors. 


| Take four ounces of the ſhaving of Harts- 
- | hornof the inſide, and two quarts of water, 
| Þ& put this into a Pipkin and boyl it very gent=  _ 
ly till it come to a quart, the hartghorn muſt |» 
& be fieeped three or four: hours fririt, after- 
, | wards put a little into a'{ſawcer till it becold, 
\ Df and if it be cold/and jellyeth it is boyled'& 
| nough, then being warm take it off. the fire 
JF and ſirain it hard thorow a cloth, and fet 
'it a cooling tillit be a hard Jelly, then take 
two whites of eggs and beat them very well, 
with a ſprig of Roſemary or Birch, but not 
with a ſpoon.,till a water come at the bottom 
then 'put theſe beaten eggs and the water 
thereof in'o a skillet, and all the jelly upon 
it, with three. ſpoonfuls of damask Rofe- 
water, and 24 quarter of a pound of Sugar, - 
and when it boyls ſtir and layth it pretty 
\ Þ well, then firain it thorow a cloth and let it 
cool, and of this take four ſpoonfuls' in a 
FB morning, faſting, and at four a clock in the 
afrernoon, and this is very good' for the. 
weakne(ls in the back. 


To 
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To make a Cock brotb, very good for 
weak people. | 


—-—-- 


- Take a good Cock, -pluck , draw, and 
waſh him very well, and bruiſe his Legg, 
boyl him in a little water and ſalt very well 
for one hour, * then add ſome water wheres 
in Mutton hath been boyled, and put ina 

. quarter of a pound of French Barley or Rice 
which you pleaſe;>with ſome Time, Winter 
Savory , and a little Lemon peel, a little 
Large Mace and ſliced Nutmeg witha clove 
or two, when it,is clean icum'd let it only. 
few.till it be cnough, then take up the Cock 
for a while and boyl the broth very well, 
then put hintin again,and heat him thorows 
ly, then ſerve him into the Table, and NÞ- 
Garniſh your diſh with Lemon and Bar» |} 
berrics. | 


ev 
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| To make White Broth of Chicken or 
| Capon- | 


Firſt boyl the'Capon or Chicken in water 
and ſalt,then take three pints of firong broth 
and a quart of Whitewine, and ſtew it in a 
Pipkin with a quarter of a pound of Dates, 
half a pound of fine Sugar , four or fave 
blades 


w» Rx = , aw ©=Y 
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blades of large mace, the marrow of three 
marrow bones, a handful of white endive, 
ew theſe in a Pipkin very leiſurely, that it 
-may but only ſimper,then being tinely ſte w= 
ed and the broth well taſted, firain the yolks 


' of Ten eggs with ſome of the broth, before 
you diſh up the Capons or Chickens, put the 
'eggs into the broth and keep it. ſtirring that 


i may not curdle, give it a warm and ſet it 


from the fire, the Fowls being diſhed up, 


put'on the broth, and garniſh the meat with 
dates, marrow, large mace, endive, pre- 
ſerved barberries, oranges, boyled skerrets, 
pomegranates- and: kernels, make a leaf of 


' Almond paſte and Grape verjuice. 


—_—_— —— 
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Dire@ions for making of Pickles and 


Sawces. 


Flow to Pickle Broom” buds. 


"Ake as many Broom buds as-you pleaſe, . 
make Linnen bags and put them inand 


tye them cloſe, then make ſome brine with 
' Water and (alt and.boyl it a. little, let it be 


cold, then put ſome brine ina deep carthen. 
pot, and put ſome bags in them and Jay the 
weight 
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weight on them, Jet it lye there till it look 


" black, and ſhift it again flill- as long as it 


looks black,boyl them in a littleCaldron and 
put them. in vinegar a week or (wo,and they 
will be fit tocat.. 

To Pickle Cucumbers. 


Waſh yourCucumbers clean,and dry them 


- in acloth, then take ſome water, vinegar, 
falt, fennel tops and ſome dill tops anda lite, 


tle mace, make it ſalt enough and ſharp e- 
nough to the talte, then boyl'it a while,and 
then rake it off and let it ftand till it be cold 
then put in the Cucumbers, and lay a board 
on the top to keep'them down,and tye them 


vp cloſe, and within a week they will 


be. fit to cat. 


To Pickle Artichoke Bottoms: 


Take the-beſt bottoms of Artichokes and 
parboyl them, and when they are cold and 


well drained from the watcr, and dryed in 
a cloth to take away all the moiſture, then 


put them into pots, and pour your brine on: 


them, which muſt be as ſirong as you can 


mabe it, which is done by putting in ſo much 


ſalt to it, as it will reccivc no more, ſo that 


- the 
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| fi—_— 


'— 4 


— 
PR oe OLE Oo Eo on — ag nt HO: EY a a þJPDJVztS 


CS on. OD. RR. NS. & 9 ww _ wo 
% 


x Sox 


the ſalt ſinks whole to the bottom, cover 0» 
ver your Artichokes with this water, and 
pour upon it ſome ſweet butter melted, to 
the -thickneſs of two fingers, that no Air 
may come in, when your Butter is cold et 
up your Pot in ſome warm place, cover it 


clofe from Vermin, before you put the bot- 


toms in the Pot, you ſhould pull off all the 
Leaves and choak, as they are (crved at Ta» 


' ble, .the beſt time to do this is in Autumn, 


when your Plants produce thoſe which are 
young and tender,for theſe you ſhould pickle 


* before they come to open and flower, but - 


not before the heads are round, when you 
would cat them you mult lay them in water, 
ſhifting the water ſeveral times, then boyl 
them once again and (9 ſerve them, 


To Pickle Cornelians. 


| Gather the faireſt and biggeſt Cornelians 


$ when they firſt begin co grow red, and aſter 


they have lain a while put them upin a Pot 


or Barret, filling them up with brine as for 
Artichokes, .and put to them a little green 


Feunel, and afew Bay Leaves to make them 
({mell wcll, then ſtop.them up very cloſe,and 
let them ſtand for a Month, if you find them 
too ſalt, make the Pickle weaker before you 
ſerve them to Table. To 


Servant-Waid. @ 95 | 


"96 "The Compleat 
Tr To Pickle Red and White Currants. 


Take Vinegar and Whitewine with ſo 

' much Sugar as will make it ſweet, then take 
" your red and white currants being not fully 
ripe, and give them one walm,'fo cover-}}, 
themover in the fame pickle, keeping them 


_ always under Liquor. * 
To Pickle Artichokes. : 
Take Artichokes before they are too fully G 


|, grownortwo fullof firings, and when they p 
are parcd round,then nothing is left but the. 

Bottomn, boyl them till they be indifferent 

tender, but not full boyled, take them up 

and let them be cold, then take good tialc 

"Beer and Whitewine, with a great quantity - i 

of whole Pepper, ſo put them up in a barrel }- 

with a ſmall quantity of ſglt,keep them cloſe 

and it will not-be ſowr, it will ſerve for ba- 

ked and boyled meats all the Winter. 


To Pickle-Flowers of all Sorts. 


| Put them into a Gallipot or Glaſs with as 
- much Sugar as they weigh, fill them up with } 
- Wine Vinegar, to a Pint of Vinegar a Powe 
'Þ : 
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of Sugar and a pound of flowers, ſo keep 


: Uthcm for Sallads and boyPd Meats.” . 


To Pickle Oifters. 


Take eight quarts of Oiſters and Parboyl 
them in their own Liquor, then take them 
out and cleanſe them in warm water; then 
wipe them dry, then take the Liquor they 
were parboyl'd. in, and clear it trom the 
prounds into a large Pipkin or Skillet, put 


Yeioit a Pottle of gaod-Whitewine, a quart of 


Wine Vinegar , ſome Large Mace, whole 
Pepper and a good quantity of Salt, et it o- 
yer the hire and boyl it leiſurely , ſeum it 
clean, and being well Boyled put the Liquor 
ioto Barrels, and when it is cold put in the 
Oyſters and cloſe up the head. 


At. 
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Dire@ions for making of Sawtes, 


To make Sawce for Green Geeſe. | 


TAke the juice of Sorrel mixed with ſcald- 
. ed Gooſeberries, and ſerved on ſlippers 
vith Sugar and Beaten Butter, ec; 


To 
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To make Sawce for Land Fowl. '® 

Take boyled prunes and firain them withf 
the Blood of the Fowl, cinamon, ginger 
and Sugar, boyl jt to an indifferent thickneſs 
and ſerve it in Sawczrs, andfſerve in.che diſk 
with the Fowl, Gravy, and lawce of the 
lame Fowl. * 


To make Divers Rigs for, Reaft © 
Mutton. 


I-- Take Gravy, Capers, Grnaliate. þ anc 
Salt, ayd ſtew them well together. 

2- Water, Onion, Claree Wine, liced 
Natmeg, and Gravyboyled up. 

. Whole Onions ſiewed in trorg broth E 
or Gravy, Whitewine, Pepper, pickled Ca 
pers, Mace, and three or four flices of ; 
Lemon. 

. Mince a little roaſt Mutton: hot fromf 
the Spit, and add toit ſome chop'd parſley 
and Onions, Verjuice or Vinegar, Ginger 
and pepper, ſtew it very tender 11 a pipkin 
and ſerve it underany-Joynt with ſome gray 
of the. Mutton. 

5. Onions, Claret Liquor, Capers,Clarct 


Ji 


6. Chop'd | 
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Þ#-6. Chop'd: Parlley ,-Verjuice > Butter, 
' Kugar and Gravy boyled together. | 
7. Take Vinegar, Butter, and Carrants, 
t them in a Pipkin with-(weet herbs fine» 
1minced,. the-yolks of two hard-eggs,and 
o or three flices:of the browneſt of the 
eg (mince it alſo). ſome Cinnamon, Gin» 
er, Sugar and ſalt, 
| $8. Pickled Capers and Gravy, or Gravy 
nd Samphire, cut an inch long. 

9. Chop'd Pally and Vinegar. 
10. Salt, Pepper , and - juice of Q- 
nges. 
A Strained'Prunes, Wine, and'Sugars 
F 12. Whitewine, Gravy , Large Mace, 
id Butter thickned with two or three 
Wks of Eges. 
"F.13. Otter Liquor and Gravy boyled to- 
her, with eggs and verjuice to thicken. 
am, chen. juice of Oranges and ſlices of Le- 
Mons over xll. | 

14. Onions chop'd with ſweet herbs;vi» 
gar and (alt boyled together. 


To make Several Sawces for Roaft-Veal, | 


1. Gravy, Claret, Nutmeg, Vinegar, 
{Putter , Sugar , and Oranges, melted to- 
ether, 
F 2, Juice 


. and boyl them in Vincgar, Butter, and; 


- 4ing finely beaten with the ſpices, boyl it4 
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2+ Juice of Orange, Gravy ; Nutmeg, 
and ſliced Lemon 'on it. | 
': '$; Vinegar and Butter. 
4. All manver of ſweet herbs chop 
mall, withthe yolks of two or three egy 


-few Bread crumbs, Currants, beaten Ciw 
namon, Sugar, and a'whole Clove or twg 


_ \patit underthe Veal, with ſlices of Orang 


and Lemon about the diſh. 

5. Claret, Sawce of Boyled Carrots an 
boyled Quinces, ſtamped and firained wil 
Lemon, Nutmeg, Pepper, Roſe Vinegat 
Sugar and Verjuice,boyled to an indiffere 


- height or thickneſs, with a fow wholk 
- Cloves. 


To make Sarvces for Red Deer. 


1. The Gravy and f{weet herbs chop! 
ſmall and boyled together, or the Gray 
only. - & 

2. The Juice of Oranges and Lemons an 
Gravy. 
3- A Gallendine (awce made with trail 
ed Bread, Vinegar, Claret-Wine, Cinni 
"mon, Ginger and Sugar, ſirain it'and bt 


with' a few whole Cloves and a (prip ( 
Roſemary. ; 4. Whit 
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4. White Bread boyled in water, pretty 

thick without ſpices,and put to it ſome byt- 
ter, Vinegar aud Sugar. 

It you will tuff or farce any Veniſon, ſtick 
them with Roſemary, Time, Savoury, or 
Cloves, or <clle with all manner of ſweet 
herbs minced with Beef fuer. 


To make Sawces for Roalt Pork, 


1. Gravy,chop'd Sage,and Onions boyl- 
cd together with (ome Pepper, 
2. Muſtard, Vinegar and Pepper. 
3- Apples pared, quartered, and boyled 
in tair water, with ſome Sugar and Butter, 
4+ Gravy, Onions, Vinegar and Pepper. 


To make Sawces-for Rabbetr. 


1» Beaten Butter, and rub the diſh with 
a Clove of Garlick or Shelot. |, 

2. Sage and, Parſly minced, roul it-in a 
ball with ſome Butter, and fill the belly 
with this ſ{tutfing. . 

3. Beaten Butter with Lemon and Pep-+ 
per, : 

4. In the French Faſhion, Ognians min» 
ccd {mall and fryed, and mingle with mu» 
liard and pepper. 
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-5. The Rabbet being roaſted waſh the 
belly with the Gravy of Mutton, - and ad{ 
to it a ſlice or two of Lemon. 


To mabe $awces for Rooſt Hens. 


I, Take Beer, Salt, the yolks of three 
hard eggs minced (mall,grated Bread,three | 
'or four ſpoonſuls of Gravy, ard being al 
moſt boyled, put in the Juice of two or 
three Oranges,ſlices of Lemon and Orange 
with Lemon peel ſhred mal). 

2. Beaten Butter with Juice of Lemon, 
Oranges and Claret Wine. 

© 3-- Gravy and Claret Wine-boyled with 
a-picce of an Onion, Nutmeg, and falt, 
ſerve it with the flices of Lemons or Oran» 
ges, or the Juice of the ſame. 

4. With Oyfter Liquor, an Anchovy or 
two, Nutmeg and Gravy, and rubthe diſh 
with a clove of Garlick or Shelot. © 

5. Take the yolks of hard Eggs and Le- 
-mon peel,” mince them-very ſmall and fiew 
them in Whitewine, Salt, and the Gravy 
of the Fowl. 


To make Sawces for Roaſt Chickens. 


1. Gravy, and the Juice or ſlices of O- 
Fange. | 2, Butter, 
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2, Butter, Verjuice, and Gravy of the 
-Cnicken, or Mutton Gravy. 

3+ Butter and Vinegar boyled together, 
put toita little Sugar, then make thin (ops 
-of. Bread, lay the Roaſt Chickens on them, 
and ſerve ther up hor. 

4+ Take Sorrel, waſh and ſtamp jt, then. 


have thin ſlices of Manchet, put them in a 


diſh with ſome Vinegor,ftrained Sorrel, Su- 
gar, ſome Gravy, beaten Cinnamon, beat- 
cn Butter, and ſome ſlices of Orange or Le» 
mon, and ſtrew thereon (ome Cinnamon 
and Sugar. 

5. Take ſliced Oranges and.put to them 
a little Whitewine , Rolewater , beaten 
'Mace, \Ginger, ſome' Sugar and Butter, {ct 
them on a.chating diſh of .Coals and ſtew 
them, ithen ihave {ſome iſlices (of !Manchet 
Twaunki thedlith tindly correct, and lay ths 
Chickens:being,roafted bmttio: ſawee:. 


To make Sawces for Roaſt Pidgeonss. 


1. Gravy and Juice of Orange. . 

2. Boyled Parily minc«d,and put. among, 
ſome Butrer, and beaten up thic«. 

3- Gravy, Claret Wine and an Onion. 
fiewed together with a little ſalt. 

4». Vine leaves roalted with the Pidgcons 
TY min- 
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minced, and put in Claret Wine and Salt 
boyled together, ſome Butter and Gravy. 

5. Sweet Butter and Juice of Orange, 
beat together and made thick. 

6. Minced Oniens boyled in Claret 
Wine almoſt dry, then put to it Nutmeg, 
Sugar, Gravy of the Fowl and a little 
Pepper. 

7, Gravy of thc Pidgeons only. 


——— —_— th ——_ 
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To make Sawces for all manner of 
Roaſt Land Fowl, As, 


Turkey, Peacock, Pheaſant, Partridge, 
and ibe like. 


- QLiced Onions being boyled, fiir them 
| 10 ſome Watcr, Salt, Pcpper, ſome 
Grated Bread , and the Gravy of the 
Fowl. 

2. Take ſlices of White Bread, and boyl 


them in fatr water with two whole Onions 


ſome Gravy, half a gratcd Nutmeg and a 
. Iittle ſalt, firain them together. thorow a 
ſtrainer, and boy) it up as thick as Watcr» 
grewel, then add to it the yolks of two 
cggs, difſolvcd with the juice of two Oran- 
gcs, Oc, 3. Take 
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3: Take thin ſlices of the Manchet, a lit- 
tle of the Fowl, ſome ſweet Butter, grated 
Nutmeg, Pepper and Salt, ſtew all together 
and being ſtewed put in a Lemon: minced 
with the peel. 

- 4+ Onions ſliced and boyled with fair 
water and a little (ale, a few Bread crumbs 
beaten Pepper”, Nutmeg, three (poonfuls: 
of Whitewine, and ſome Lemon peel fine» 
ly minced and boyled all togethet, being 
almoſt boyled put in the Juice of an Ora nge, 
beaten Butter, and theGravy of a Fowl. 

5, Stamp ſmall Nuts to a pattc, with 
Bread, Nutmeg, Pepper, Saffron, Cloves, 
and the Juice of Orange and ſtrong Broth, 
ſtrain and boyl them together pretty 
thick. »- 

6- Quinces Prunes,Currants and Raifins 
boyled, Muskitied Biſquet boyled, ſtampt 
and ftrained with Whitewinc, Rote-Vine- 
gar, Nutmeg', Cinnamon, Cloves, Juice 
of Oranges and Sugar ,; boyl it not too 
thick. 

7. Boyl Carrots and Quinces,ſtrain FINN 
with Roſe- Vinegar and Vcrjuice, Sugar,Ci- 
namon, Pepper, Nutmeg, boyled with a” 
few whole Cloves and a little Mace, | 

8. Take a Manchet, pare off the Cruft 
and a" it, then-boyl it in fair Water, and 

F. 4 being 
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berg boyled fomething thick, put in ſome- 


Whitewine, Wine-Vinegar, Rolt or Elder» 
Vinegar, ſome Sugar and Butter. 

9- Almond pafic and *Crumbs of Man» 
chet, ſtamp them together with ſomc Sus 


gar, Vinegar and: ſalt; firain them with: 


Grape Verjuice, and juice of Oranges, boyl 
i#-pretty thick. 


Jo make Sowce for a Stubble or F at Goofts. 


7. Take (owr Apples, flice thetn- and' 
'boyl them in Bcer all to Maſh, then put:to 


them Sugar and beaten Butter, ſometimes 
'for vaticty-add-Barberrics and the'Gravy of 


ee -Fowl. 


2. Roiſt ifowr Woploeoebigpivs, Rong 
313505 


tannin ata Whew: Kgah(Giar 
voy, Barbsrriess. gratcd!Breadi beaten Cinr.. 
naman, Multard,ang boyl d:'Qnions.liratn>. 
cd;and'put.co it., 


Sapce for a young Stubble Gooſe... 


" Take the Liver and Gizzard, mince it-» 
wry-{mall with ſome beaten Spinage,ſweet . 
herbs, Sage; Salt and ſome minced Lasd,.. 
All. the Belly of the Gooſe and ſn ſow up the 

Rump or vent, as alſo the Neck, Roaſt it, . 
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and then take out the farfing and put it in 


a diſh, then add to it the Gravy of the. 


Gooſe, Verjuice and Pepper, giveit a warm 
on the fire, and ſerve it with this ſawce in 


a clean dilh. 


TheFrench Sawce for a Gooſe, is Butter, 
Muſtard , Sugar , Vinegar, and Barber- 
ries. 


To make Sawcer for a Duch or Mallard. 


1- Onions ſliced, and Carrots cut ſquare 
like Dice , boyled in Whitewine , firong 
broth, ſome Gravy, minced Parſly, Savo» 


ry chop*d, Mace and Butter, being fiewed- 


together it will ſerve for divers wild fowl, 
but moſt proper for Water fowl, 
2. Vinegar and Sugar boyled to a Syrup, 


with two or three Cloves, and Cinnamon, _ 


or Cloves only. 


3. Oyſter Liquor , Gravy of the Fowl, ' 
whole Onions boyled in it, Nutmeg and an. 
Anchovy. If the Fowl be lean farſe and” 
Lard.them. | 
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To make Sawces for any kind of Roaſt 


Sea Fowl 


M 


ger, a quartern of Sugar, a quart of Claret 
Wine, a pint of Wine- Vinegar, ſtrain the 


forclaid materials, and -boyl theniin a Ski!» 


let with a few wholc Cloves, in the boyl- 
ing fir it with a fprig of Roſemary, adda 


a little Red Saunders and boyl it as thick as. 


Water Grewel, 


T make Green Sawce for Pork, Geſlings, 
Chickens, Lamb or Kid. 


Stamp Sorrel with white Bread and pa» 


red Pippins in a fione or wooden Morter, 


put Sugar to it and Wine- Vinegar , then 


firain it thorow a fine cloth pretty thick, 


diſh it in Sawcers and (crape Sugar on.it.. 


To make Sawces for Roaſt or Boyled 
Salmon. 


1. Takethe Gravy of the Salmon,or Oye 


ter Liquor boylcd up thick with bcaten 


Butter, Claret Wine, Nutmeg, and (ome 
-Mlices of Orange. 2+ Gras 


Ake a Gallendine with ſome grated 
Bread, beaten Cinnamon and Gin» 
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. 2. Gravy of the Salmon, Butter, Juice 
of Orange or Lemonleouges and Cinnamon, () 
beat up the ſame with Butter pretty thick, | 
diſh up the Saſmon, pour ou the ſawce and 
lay on it ſlices of Lemon, 

3- Beaten Butter with flices of Orange ti 
or Lemon, or the Juice of then; ot ps if; 
Verjuice and Nutmeg. " 

4+ Gravy of the Salmon, two or three 
Cloves diffolved in it, grated Nutmeg and. 

| 


grated Bread, beat up thick with Buttery | 
the yolk of an Egg, or ſlices of Orange with of 
the juice of it. | l 


I ſhould give you now ſome Ate ichs* 
for drefling of Fleſh and Fiſh, but you will 
find that more properly, ſet down, in y., 
direions to Cook-Majdne | 
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Dire&ions for [ ach who defire to. 
be Nurſery-Maids to Perſon, 
of. Honour or Quality, or elſe- 
F0. Gentl ewomen either in G Hy... 


or Country. 


_ ploym.ent, you muſt naturally encline_ 


F you iptend to fif your (elf for this em>. 


'. your ſelf to love young Children, 0+. 


therwiſe you will ſoon diſcover your unfit- 


nels to manage. that charge, you muſt be. 


very neat and cleanly about them, and care* 
fu] to keep good, hours for them, both toe» 
rife and 'go to bed, likewiſe-to. get their 
Breakfaſts and Suppers at good and conve- 


nicnt time, Let them not fit too long but. 


walk them often up and down, eſpecially 
thoſe whe cinnnat go well of ' themſelves, 


yeu- muſt allo be.cxtraordinary careful and- 


vigilant, .thaj they get not any falls through 


your negle&; ſor. þy ſuch. falls, many (the - 
cauſe at firſ} being ,unperceivable ) have. 


- 


grown irrccoverably Lame or Crooked. : 


Therefare it any ſuch thing ſhould happen, 


be ſure you conceal it not, but acquaint your _ 


Laird; 
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Dervant-Maid. 


it be too late, you muſt be 'extgaordinary 


careful that you be not churliſh or dogged . 


to the Children, but be always merry and 
pleaſant, and contrive and invent pretty 
ſports and paſtimes, as will be moſt ſuitable 


and agreeable to the Childrens Age, keep 


their Linnen and other things al ways men- 
ded, and fuffer them not to run too faſt to 
decay. 


' Donotlet the Children ſce that you love. 


any one child above the other, for that will 


be a means of dejeQing and cafting down 7. 


the other, 


Be careful to hear them read if it be im-. 


poſed upon you, and be not too haſty with 


them, have a ſpecial care how you behave. 
your. (cl before them-, neither ſpeak-. 
ing nor acting mil-becomingly , lcſt - 


.your bad example prove the fubj<R of their 
imitation. | 

Conſider the chatge you take in hand,ard 
do not defire” this 
do, becauſe it,is an eaſe kind of Lite, and 
vaid of labour and pains taking, thinking 
alſo that children are eaſily pleaſed with a» 
ny. thing, you will find the contrary, _ 
taat 


Lard or Lady, Maſter or. Miſtreſs thereof, _- 
with all convenient ſpeed, that. ſo means _ 
may be uſed for the Childs reeovery befors 
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that it is a_ troubleſome employment, and 


the charge of a greater weight, than ſuch 
vainly imagit ne... 


G ; v4 
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DireGions for ſuch as deſire 


to | be Cook-Maids , in 


Noble,or Gentlemens F a- 


milies, 


"F you would fit your ſelf for 'this em=' 
ptoyment, and fo conſequently, gain . 


great wages, good Vales, and the re- 
putation of an accompliſhed Cook, 


' You muſt learn to be skilfut in drefling all” 
ſorts of Fleſh, Fowl, and Fiſh, to make va-: 
rity of ſawces proper for cach of them, to. 


raiſe all manner of Paſtes and Kickſhaws, 


to be curjous in garniſhing your diſhes, and. 


making all manner of Pickles, &c. 
And as you muſt know how to drels 


Mcat well, ſo. mult you know haw to ſave” 
what is 'lefe of that. you have drefſ. d, of. 


which you may make both handſome and 


Tootb(othe diſhes again, to the ſaying of 


your 


113. 
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your... Mafters purſe, and credit of his 
Table, | 

You muſt be ſure to be as ſaving as you 
can, and cleanly about every thing, ſeeing 
likewiſe that your Kitchig be kept clean, 
and all things ſcowred in due time, your 


 Lardets alſo-and Cupboards; that there be 


no birs of bread and Meat lye.about them to 
ſpoyl and tink. 

You muft be carcful.that your Meat taint 
not, for want of good falting. You muſt 
alſo keep good hours for your Meals, other- 
wile you put an houſe quite out of order, 
do not covet te have the Kitching ſtuff for 
your Vales, but ratber ask. the more wages, 
for that may make you an ill Huſwife of. 
your Maſters goods, and teach you to be a. 
Thief, for you would be .apt to put that. 
which (hould go in to the tryed Suct, into 
your Pot. 

Lay.not all your wages upon. yourback,- 
but lay-up ſomething againſt Gcknels, and 
ad hundred other caſualties, for you ma 
aſſure your (elf it is more commendable, for . 
one in your employment to go decent and - 
clean, than gaudiſhly fine. 

I have already. in this Book, in my di». 
regions to. Chember-Maids , geen ſome.. 

direQions for Railing of Paſte, for —_— 
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I ſhall nw give you ſome direGions for 
the beſt and neweſt way of dreſſing of Fleſh 
Fowl and Fi{h, 


DireS&ions for dreſſzng of Fleſh, 
Fowl and Fiſh, 


1 Firſt, For Dreſſing of Fleſh. pe 
To Boyl 8 Leg of Veal and Bacon. 
" Ard-your Leg of Veal with Bacon all 
L. over, with a little Lemon peeamong 
it, then boyl it with a middle piece of Bz* 
con, when your Bacon is boyled, cutitin | © 
pieces, ſeaſon it with pepper and dried ſage h, 


mix'd together, diſh. up the Veal with the 
Bacon round about it, ſend it up with ſaw- |} ** 
cers of green ſawce, firew over it Parſly and 
Batberries, 


XS 
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To mike a Frieafie of Veal. 


© Cut your Veal in'thin ſlices, beat it well 
with a rowling pin, fcaſon it well with 


| Nutmegs, Lemon and Thyme, fry it flight-- 


ly in the Pan, then beat two eggs and one 
ſpoonful of Verjuice, put it into the pan, 
flir it together, fry it and diſh it-- 


To Roaft a Hawnch of Veniſon. 


If your Veniſon be ſeaſoned,you muſt wa» 
terit, and ftickit with ſhort ſprigs of —_ 
mary, let your ſawce be Claret Wine, 
handful of grated Bread, Cinuamon, Gin- 


ger, Sugar, a little Vinegar, boyl theſe up. 


o thick as it-may only run like Batter, it 


ought to. be ſharp-anid [weet, diſh np your:* 


meat on-your ſawee, 


'I1 7 


o 
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The Compteat- - 
To-Stew.a Leg of Lamb. 


Cut it- in pieces, and put-it-into your 
iewing pan, being firſt ſeaſoned with ſalt 
and Nutmeg, and as much Butter as will: 
| ſtew it, with raiſins of the Sun, -Currants 
and-Gosſcberriesz when-it.is Rewed make. 
-a caudle with the yolks .of two or three; 
*cggs, and ſome Wine Vinegar and ſugar 
*beaten together, and put it into your Meat 


-diftit, iftrew:ſugar onthe tap and ſerve :it 
yp hot. : 


Tina eo16h@olityroff Wea, 


Cut out-your-Veal into.very;broad ſlices: - 
fat and lean, not.too thick,.take cight eggs , 
beat them very well with a little ſale, grate -. 
a whole Nutmeg, take a handful of Thyme 
and ſtripit, then take a pound of Sawſages 
half a pint of ſtewing Oyſters, waſh and 
cleanſe them from the Gravel, then half 
fry.your Veal with (weet Butter, then put in 
' your 


and fiew-all a little longer together, -then. 


C_— —_— 
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.your ſawſages and oyſters, then take a quar> 
ter of a pound of Capers, ſhred them very [7 
' (m41 with three Anchovies diſſolved in } 
Whitewine and fair: water, (ſo put in your | | 
Eggs, ſhred Capers and Anchovies, Butter | 
and Spice,and mingle them,and ſirew them. 
| 4n the Pan- upon tbe Veal and Oylters, ferve 
(| it with ſpits: with a little freſh; Butter and 
Vinegar and Lemon ſliced, and Barberrics 4 
witha little ſalt. You muſt have a care to i 
keep theMear flirring, leſt the.Eggs curdle 
with the heat of the fire. | 


'To Boyl aChine;Rump,Srloin, Bricket, 
-Rib, Flank , Buttoch, or Fillet of 
- Beef. 


Take any of theſe preces of Beef, and 
give them in ſummer a Weeks powdering, 
.| in winter a Fortnights, you may either ttuff 
them or not, if you ſtuff them you muſt do 
Ei with all manner of ſweet herbs, and fat 
Beef minced very.ſmall, and ſome Nutmeg 
mingled together, you may ſerve them in 
on brueſs, with roots or cabbage boyled in 
milk, with beaten butter. 


To 
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To Roalt @ Showlder of Mutton with 
y | Oyſters. 


Parboyl your Oyſters, then, mjx Winter | 


ſavory,thyme,parſly and the yolks of tive or 
ſix hard eggs, and tothele a balf- peany loaf 
of grated Bread, and three or four yolks of 
eggs , mingle all thele together with your 
hands,when you have ſpitted your Mutton, 
make holcs in it as big as you think conves 
nient, put in your Oylters with your other 
ingredients, about twenty hve or thirty Ol- 
ficrs-will be enough, let it roaſt indifftcrent 
long, and take the remainder of a quart of 
'Oyticrs, and put them,into a deep diſh with 
with Clarct Wine, put to them two or three 
Onions cut in halves with twoor three An- 
chovies,put this. into thedxipping;pan upd 
your Mutton and- ſave your Gravy, ;and 
when the meat 15 cnough;put yourſawce up» 
on the Coals,and;put in it the yolk of an cgg 
beaten, grated Nutmeg and {ſweet Butter, 
diſh your mutton and;pour tn your Oyliers, 
ſawccant all-apon;1t, garnifhing your ng 
with Lemons and, Barberrics. : ;, ji 


To 


ET" 
pm, 1. > £5 
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To 'Stew a' Rump of Beef: 


Scaſon your Beef with ſome Nutmeg gra- 


ted, *together with ſome ſalt and pepper, 
feafon it on the bony ſide and lay it in the 


P:/pkin with the fat fide downwards, then 


take two or three great Qnions and a bunch 


ot Roſemary tyed up together, alſo three 
pints of Elder Vinegar and three pints of 
water, ſtew all theſe together in a Pipkin 
cloſe-covered over a fott hre three or four 
hours together,diſh it upon ſipits,taking off 
the fat. from the Gravy : put fome of the 


Gravy to the Beef and ferve it up. - 


% 


To Stew a Breaft, Loyn, or Nerk 
fe Mutton, 


Joynt cither of theſe very well, draw it 
and fiuft it with ſweet herbs and parſly min» 
ced, then put it in a'deep ſewing diſh with 


*the right {ide Lownyward, put toit ſo much 
"Whitewine and ſtrong broth as will ſtew it, 
{ct it onthe Coals and put to it two or three - 


- Onions, 


-122 :The Compleat 


-Onions, a bundle of fweet herbs and a.litt] 
large Mace, when it is almoſt ſtewed take 
handful of Spinage, Varſly and Endive,an 
put into it, or elſe ſome Gooſeberrics an 
* Grapes, and in the winter time Samphir 
and Capers,you may add them at any time 
diſh up your Mutton and put by the-Lique 
-you'do not uſe, and thicken the other witi 
yolks of Eggs and ſweet butter, put on thi 
ſawce and herbs-over the meat, garniſh 
your diſh with Lemon and Barberrics. 


To. Farce, or Sinff a Fillet of Veal. 


( 


Take a large Leg of Veal and cut off & 
couple of Fillets from it, then mince a hand 


full-of (weet-herbs and parſly; and the yolk 
of yo or three hard eggs, let all theſe be 
minced 

ple of grated Nutmegs and a little (alt, and 
{o farce or ſtuff your Veal, then lard it witl 


bacon and thyme very well, then let it befſþ 


.xoaſted, and when it is almoſt enough;take 
ſome of your ſtuffing and as many currants 
about a handful, and put theſe to a little 
{irong broth,a glafs of Clarct and a little vi- 
.negar; alittle ſugar and ſome mace, when 


your 


very ſmall,then (caſon it witha' cou 


Servaht-Mald. W 
tour meat is almoſt ready, take it up and 
<cFput it into this and Jet it. Rew, putting to 
nMit a little Butter melted, put your meat'in 
uyour diſh and pour'your ſawce on it, and 
uferve it up. 


ne 
uo $2 
108 To Dreſſ a Leg of Mutton, a Savmry 
en | Diſh, | l 


; [1 
'* 


* Boyl'your Mutton in water and ſalt for 
the ſpace of an hour,then cut it into thin ſti- 
Fees and pur it into adiſh over a chafing diſk 
Hf Coals without any liquor, andin a litthe - 
Mime you will find the Gravy will be liquor 
f-nough, then put in a little ſalt and alittle 
ndeerated Nutmeg, one Onion or two or three 
lkihclots ſliced, a ſprig of Thyme and Win- 
beter Savory, let it ſtew between, diſhes till 
oullit be aImoft enough, then put in a piece of 
ndEreſh Butter, and when it hath ſtewed a lit» 
1tftle longer, take it up and ſerve itin,- gar- 
 befiſh your Diſk with pickled Barbergics and 
akeFickled Oiſters. 
Us FTE 
tle 
Vi- 
160 
bur 
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'Sawce #0 its | 


To Boyl a Fore-Loin of Pork , with good 


Let your Pork be reaſonably well falted 
and boyl it very well, then have in readi» 
' nels a good quantity of Sorrel ftript from 
the ſtalks, and beaten in a morter as fine as 
poſſible you can, then put in a few crumbs 
of Bread, . the yolks of hatd eggs with a lite 
tle Muſtard and Salt; and fo ſerve in your 
Pork. with this ſawce, and garniſh your 
-Diſh. with .Parſly , or any other: green 
' Leaves. Fr | 


Servant-Maid. 12% 
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DireFions for Dreſſeng of 
| How to Rooſt a Hen ” Pyllet. 


iy a Pullet or Hen full of eggs, draw it 
' A and roaltit, being roaſted break it up 
and mince the Brauns in thin ſlices, fave 


the Wings whole or not mince the Brauns . 


and fave the 'Rump with the Legs whole, 
ſiew all in the Gravy and a little (alt, then 


{| havea minced Lemon and put it in the gras 


vy, diſh the minced Meat in the midſt of 
| the diſh , and the Thighs, Wings, and 

Rumps about it, garniſh the'diſh with O- 
ringe and Lemon quartered,and ſerve thera 
up covered, 


q iT 0 Roaſt Waodeocky the Engliſh way. * 


Eixſt pull and draw them , then' being 
LTY G 2 waſhed |: 
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wathed and truſſed Roaſt them, baſe them 
- with Butter and (ave the Gravy, then make 
- Tofts and Butter them, being roaſted bread 
them with grated bread and+ Flower, and 
ſerve them on a clean difh, on the Toft and 


Gravy. | | 
To Roaft Woodcocks the French Way. 


Being new and freſh killed that day you 
ufe them,. pull, truſs, and lard them with 
a broad piece of lagd or bacon pricked over 
the Breſi, being roaſted ſerve themon broil. 
ed Toſts, - put in Verjuice or the juice of O- 
range with the Gravy, and warmed on 4 


fixe. 


To Rooft a Pig the Plrin way. 


Take a Pig, ſcald and draw it, waſh it 
clear and pur fone (age in the Belly, prick 
it up and ſpit it, bcivg roaſted fine and criſp 
make ſawce with chop'd ſage and currants, 
well boyled in vinegar and fair water, then 
put to them the Gravy of the Pig, a little 
OE nyo grated 
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grated Bread, the Brains and ſome Barber- 
ries, give theſe a walm or two and ſerve 


the Pig on the ſawee with a-licele beaten 


Butter, 
To Koalt . a Pig otherways- 


Take a Pig,ſcald and draw it,then mitice 


ſome fweet herbs cither ſage orPenni-royal, . 
' gud roul it up in a ball with ſome Butter, 


prick'ir up in the Pigs belly and roaſt him, 
being roaſted make. tawce wich Butter, Ve» 
Regar, the Brains and ſome Darbcereres, 


T6 Raft a Hire. 


Take a Bare, flea it, ſet it, and Tard: fr 


with ſmall lard, ſtick it with Cloves and. 


make a pudding in his Belly with grated - 


Bread, grated Nutmeg and beaten Cinna- 


mon, Salt, Currants, Eggs, Cream and - 


Sugar, *"make it good and (tiff, fill the Hare - 


and roaſt it, It you would have the pud- 


ding green, put to it juice of Spinage 3 If 


yellow, Saffron ; Make for Sawce beaten 


G 3, Ginger, , 
- | 


- 
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Ginger , Nytmeg , Cinnamon , Pepper, 


boyled Pruncs and Currants ſtrained, bisket 
Bread beaten into powder , Sugar and 
Cloves, all boyled up as thick as Water» 
Grewel, ; 


pI . 
RY WT 


<W_ xd 


Land , or Sea Fowl! , How to Boil. 


them, 


Gravy, and when they are half roaſted put 
thera in a Pipkin with the Gravy, ſome 
Claret wine, as much ſirong Broth as will 
- cover them, Mace, Cloves, Pepper, Gin- 
ger, ſome fryed Onions and Salt, fiew all 


| well together, and ſerve them on carved - 


bppets. 


TT Alſroaſt your Fowls, fiicking on them. 
ſome Cloves as they roaſt, ſave the - 


% 
cas tKGeal os puﬀmoyvm2 2a aza...c- c} 
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How : ts Boyl Plovers , Quail, , Blackbirdr, 
Rails, Thruſhes, Snipes, Wheat ears, 
Larks and Sparrows. 


Take them and truſs them, or cut off the: 
heads and legs and boyl them, ſcum your - 
Pipkin aud put therein large Mace, White» 
wine, Currants well picked and waſhtd, . 
Dates, Marrow, Pepper and Salt, bcing . 
well fiewed, diſh them on carved. Sippets, 


thicken the Bxoth with Grained Almonds, .- * 


Roſe-water and Sugar, garniſh them with - 
Lemon, Barberries, and grated bread. 


Ta Boyl Capons, Pallets, Chickens, Pid-' 
geons, Pheaſants, Partridger. 


Farce them either with thebone or bord, . 
then take off the skin whole,with the neck, 
wings and legs on, mince the body with : 
ſome bacon or beef ſuet,ſeaſon it with ſome 
Nutmeg, Pepper, Cloves, beaten Ginger, - 
Salt, and a few ſweet. herbs finely minced, 
and mingled amongſt ſome three or four 

G-4. yolks . 
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yolks of eggs, ſore Sugar, whole Grapes, 
Goolcberrics, Barberrics and Piſtaches, fill 
the skins and prick them up 1n the back, 
then ſtew them between two diſhes. with 
ſome ſixong broth, Whicewine,Butter,ſome 


large Mace , Marrow , Gooſeberries and | 


ſweet: herbs, being ſtewed ſerve them on. 
Hpecs with ſorne Marrow and fliced Lemon, 
Mm Wintcs Currants, | 


To Byjl C 1p.ns or Clighens, with Sie. 
aus Pi $0 


Firſt, boy! them. in water and ſalt, then 
boy! ſome parſly, ſage, two or three hard 
eggs, chop them, 'then have a few thin ſli- 
ces-of. fine manchet and fiew. all together, 
but break not theſlices of Bread, ſtew them 
with (ome of the broth wherein the Chick» 
ens boyls, fome large mace, butter, a little 
whitewine op vinegar, with a few . barber, 
xiesor grapes,diſh up theCapons orChickens 
on the ſawce,and run them over with [weet 
Butter and Lemon cut like dice, the peel 
cut like ſmall Lard, and boyl a little peel 
. with the Chickens.. - 

'To 


v 
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2 To Boyl any large Water Fow!, as Swan, -- 

1 I hopper, Wild or Tome Geeſe,Crane,' 

1 | Hern,. Duck , Mallard, CC. 

n 

| Ti#kea Gooſeandſaltittwoor three days, «+ 


then traſs ic to boyl, cut lard as big as your 
little finger and lard the breſt, ſeaſon--cthe - 
lard with pepper, mace and falr, then boyl ? 
it in Beef broth or water and-:ſalt, put to it 
pepper grolly beaten, a handful or two, ef * 
Bayleaves, Thyme and Roſemary bound up - 
very well, boyl them very: well with: the 

F Fowl, then prepare-ſome cabbage boyled : . 
very well with water and-ſalt, ſqueeze out 

the watcr from it andput-it into a pipkin - 


> | with ſome ſtrong broth, Claret wines..and ' 

"} 8 good big Onion or two, ſeaſon it with : 

| pepper, mace and ſalt, and two or three” - 

lc Anchovies diflolyed ,. ſfiew- theſe-together - 

Iz | with a Ladle fall of (weet Butter and a little -- 

ns] Vincgar, and when your Gooſe is boyled * 

- enough; and your Cabbage on fippets, lay * 

©} on the Gooſe with ſome Cabbage on the - | 
x breſt and ſerve it up. - Thus you-may dreſs > - 
”" any.large wild Fowl. - 


Ge5 : Tots 
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To: Boyl Pidgeon... 


TakePidgeons being finely cleans'd and - 
. truſſed, putthem in a Pipkinor Skillet with 
fome Mutton brotE or faisg water, fct them 
a bayling and ſcum them clean, then pnt to 
them large Mace or well waſhed Currants, 
Tome trained bread firained with Vinegar 
and Broth, put it to the Pidgeons with (ome © 
ſweet butter 'and capers, boyl them very 
- white, and being boyled (ſerve them ou tine 
carv'd ſippets in the broth with ſome Sugar, 
garniſh them withLemon,fine Sugar, Mace, 
Grapes, Gooſeberries and Barberries, and 
run them over with beaten Butter, garniſh . 
the diſh with grated manchct.. 


To Srew-Pidgeons in the. French Foſhions .. 


Take Pidgeons ready pulled and (calded, 
take the flcſh.out of the skin, and leave the 
Skin whole,with the legs andwings hanging- 

'to.jt, mince the bodies with ſame lard or 


beef ſuct together very ſmall, then put to 
| cher. 
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them ſome'ſweet herbs finely minced, and + 
ſcaſon all with cloves, mace, ginger, pep-.- - 
per, ſome grated bread or parmiſon grated - - 
and yolks of eggs, fill agairi the sking and - 
prick them up oh the back, then put-themy- 
in a diſh wich ſome ftrong broth and ſweet 


| | herbs chop'd , large mace, gooſeberries, - 
barberries or grapes, then have fome :cab-- 

; bage lettice boyled.in water and (alt, put-- 
to them butter and ſerye them up on tine... 

: | bppets. 

. How to Pot up Fowl for to carry to Sea, -. 

* or otherwiſe to be' ſpent at bome-- 

3 7 2M 

1 Tx#ke a good cOMmPpany:. of Ducks or Mak«i 


lards, pull them and-draw. them .and hy 5 
| them in a tub with alittle pepper and falt - 
for twenty four hours, then truſs them and 
roalt them, and when they are roaſted: let * 
them drain from their gravy, for that wilt: 3 
make them corrupt, then put.them hand=—  : 
ſomly into a pot, and: take the fat- which. +. -} 
_ came from them in the roaſting and. good * + 
ttore of Butter,and meltthem togethes.in a «, | 
pot letin a kettle of boylingwater,put there. 
in-good tore of cloves bruiſed. a little, ſome» .-' 
|  flieed:{ 5 


# 
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ſliced mace, nutmeg, baylcaves and alt, 
and let them ſtew in the butter a while,then 
while it is-hot pour. it over your Fowls in 
-the pot, and let the pot be filled ſo that the 
. Fowls be covercd, then lay a Trencher up: 
on them,and kcepthem down with aweight 

or ſtone until they be cold, then take of the 
ſame kind of ſpice which you did. put into 
your butter, beat it very fine and ſtrew overs 
It, and lay ſome bayleaves on the top (a 
cover'it.up, they will keep a good while, 

drain your Fowl from the gravy, twenty | 
faur hours, before you put them | into your , 


Port... 
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Dire&ions for-. Dreſſing of 


How to Stew a Caspe 


Refs the Carp and take out the 

milt, put it in a diſh with the Carp, 

take out the Gall then ſave the blood, and 
ſcotch with your Knife the back of the Carp 
if che Carp be large, take a quart of Claret 
or Whitewine, faur or five blades of large 
mace, ten cloves, two large races of ginger 
ſliced, two ſliced nutmegs, . with the tops of 
thyme, marjoram,ſgvory,and parſly chop'd 
very ſmall, four great Onions whole, three 
- or four baylcaves and ſome (alt, ſtew them 
all together with the Wine, when the Li- 


or boyls put in the Carp, with. quarter 


of a pound of Sweet Butter, being liewed 
_ enough take a large diſh, and laying the 
_ Carp therein, pour the ſawce thereon with 
_ the ſpices, lay on fliced Lemon with ſome 
of the peel cut (mall, and run it over with 
beaten Butter, garniſh the diſh with-mane 

| C:ct 
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chet grated and ſearced, and carved ſipets-. 
laid round the difh, you'may for variety, - 
the Carp being ſcaled, garniſh the body with 
ſtewed Oifters, ſome fryed in white butter, 
ſome in .green made by the. Juice of . 
ſpinage, 


 Hyw to Kooft a Carp. - 


: c 

"Take a Tive-Carp draw and waſh it, ta- , 
kipg away the gall, milt or ſpawn, then--f y 
make a pudding with ſome grated manchet . | þ 
fome Atmond paſte, cream, cusrants, gra*- | x 
ced nutmeg, .raw yolks of eggs, ſugar,car-. || x 
raway ſeed candied, ſome. falt and letnon, || q 
make a ſtiff pudding, and put it thorow the a 
Gills into the bclly of the Carp, then ſpit | q 


It, and whicn it is roafted make ſawce with - 
the Gravy that falls from.it, with juice of 
orange, fugar 'atid cinnamon, beat up the. 
fawee thick, with cthe"Butter , and d:fh-it 
uP-, | : | 


To 
£ , 
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To Stew Oyſters. 


Take a'pottle- of large Oyſters, parboyl. . 
them in their own liquor, then waſh them . 
from the dregs in warm water, and put 
them in a pipkin with a good big Onion or . 
two, and. five or fix blades of large mace, - 
a little whole pepper, a ſliced nytmeg, a 
quarter of a pint of whitewine, as much . 
wine vinegar, a quarter of a pound of ſweet 
butter with a little Glt, flew them toge- 
ther -on a ſoft fire the ſpace of half an hour, 
then diſh. them on fipets of ſrepch | bread, 
ſliced lemon and barberrics on. that, then 
run them over with beaten butter, and gar». 
niſh the diſh with grated manchet.. 


To Fry Oyters. 


Strain the liquos from.them,and parboyl 
them in a Kettle, then. dry and:rowl them 
in flower'on make a batter ofleggs, flower; - 
a little: Cream: and- ſalt, Sigh ew therein 
and fry them in butter beating it. up thick, 

ED | having 
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having warmed the. diſh rub it with ſome. 
garlick and Jay thereon the Oyſters, gar+ 
| niſhing the difh with fliecs of Orange. 


To Boyl.g Pike. c 


» | | 
:- Take your Pike and waſh it clean, :then 
truſs it whole round” with the tale in his 
mouth,and his back ſcotched or cut in three 
places, then boyl it in! water, falt and vi- 

-negar, put not- the Pike in till the -{iquor 
boyls, and then make .it boyl: apace, and 

that will criſp your Pike, - but: afterwards 
ſoftly ; The Pike being boyled-diſh it, :and 
garniſh-the diſh with grated. white bread, 
or ginger fine beaten,then beat up the ſawce 
- with half a pound of butter, minced Le- 

mon or Orange, and pour it on the Pike 
with ſapets. : 
To make the fawce, your muſt put intoa 
pipkin a pint of whitewine, ſliced ginger, 
mace, dates quartered, a pint of large Oy- 
ſters with their liquor, a little vinegar end 

'falt, -boyl:them\/a quarter of an bour, then 

mince-a few{iweet-herbs and parſly, ſtew 

 themill half the Liguor be conſumed... 


To: 


ne 
Fe, 


Setvant-49atd. 


T6 Stew.s Pike. 


Take a' Pike, flat it and-lay jt in a diſh, 
when the blood is clean waſhed out, put to 
It as much whitewine as will cover it, and 


ſet ita fiewin 
and (cum it, 


g, wheu it boyls put in the Fiſh 
and put to it ſyme large mace, 


whole cinnamon ang fome falt, when tho- 
rowly few, w_ it on lipets tigdly car» 


ved, 


To Beyt Salmon. 


Take as much water as will cover your Sal- 
mon, then take roſemary, thyme, winter 


ſavory and (al 


t, boyl all theſe very well-to- 


gether, then put in ſome wine vincar,and 


when your Sal 


mon is boyled,let him remain 


in the ſame water always until you have OCs 


calion to cat of it... 
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Ta Roaſt Salmon. -- 


Fake a Rand or Jole, cut it into four pie- 
ces and ſcafon it with a little nutmeg and 
ſalt, ſtick afew cloves and put it on a {mall 
- ſpit, put between it ſotne bayleaves, and 


| ſtick it with little ſprigs of Roſemary, roaſt- 


- it and baſte it with Butter, ſave the gravy, 


and add to it for ſawce ſame vinegar, but» 


ter, and flices of Orange, 


To Fry Salmon, 


Take a\Jole, Chine or Rand, and fryitin f 


clarified butter, being iff and criſp tryed, 
make ſawce with a little Claret wine,ſwect 


butter, grated nutmeg, ſlices of Orange, 


and Oytter liquor, ſtew them all together 
and pour on the ſawce, and on that Par- 


fy, Aliſaunder and Sage. leaves fryed in. 


butter. 


Thus have I given you ſome ſhort dire- 


Eions, for dreſſing of Fleſh, Fowl and Fifh. 


I (hall 
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8 1 hall now give you directions for making. 
bills of fare both firſt and ſecond courſe,for 
every month in the year, and fo conclude. 
my direaions to Cook-maide. 


BI L "2 


FARE 


FOR 
Is 
Every Month in the | 
© 4 
JL 
THY _ 6, 
7 

January. 


Rawn and Muſtard. 
*P*: . Two boyled m——w aud White 
Broth. 
3. 4A Turkey Ryaſted. © 
4+ A Shoulder of Mutton baſh'd. 


5. T'we 


5. Two Geeſe boyled. 
y A Gooſe roaſted. 
7. Ribs or Surlvin of Beef. 
—£s. Minc'd Pyes. 

9; A Loin of Veal. 

10. 4A Paſty of Veniſon. 

11- 4 Marrow'Pye. 

12 Roaſted "Caponr- 

$13- Lamb. 
14+ Woodcock Partvidger . aid you \ 
. Birds. 


ee — 
—_ — ——_—— _ PR 
We ——_ 4 


Second-Courlſe. 


I- A Sourd Pig. 
2. AWoarden Pye. 
3. Dryed Nets Tongues, 
4+ A ſour d Capon. - © | 
5+ Pickled Oyſters 8nd Muſora rooms TY 
— $6. Sturgeon. 
7. A Gooſe or Turkey Pye. 


February. 


Chine of Roaſt Porks 
2, Veal or Beef roaſted, _ 
3. A Lamb Pye and Mine Fees. 
4+ 'A Couple of Wild Ducks. 
5. A Conple of Rabbets. 
6. Fryed Oyſters. 
7. A Skirret Pye. 


_—_ 


—— 


Second Courſe, 


" Whole Lamb roaſted. 
2. Three idgeons, | 


in Þ - 
$127, tur geow. bY 
4 cold Zorky Pye. 


— 


= 
—— 


_ March. 


"Eats Toigwe and UVdder. 

2. Boyled Chickens. -.. | 
3. A (iſp of ftewed Oyfters. 

| «4 difp of young Rabbets. | 

5. A Grand Sallet. 


= ol 


kt 


| Second Courſe. 


i A Diſh of Soles or Smelts. - 
2. Marinate Floannderg. 
3. A Lambſione Pye. \ 
4+ An hundred of Aſparages- 
S& AWarden Pye. | "NY 
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April. 


Reen Geeſe or Veal and D——_ 
2. A Hawneb of Veniſon rodfted. 
3+ eA-Lumber P Ye. 
4- Rabbets and T arts. © 


Second Courſe. 


Old Lamb. 

2. Cold Neats To je Pye- 
3. Salmons, Lobfters, an Proms. 
4+ Aſparagus, " "K] 


Servant-99aid. 


May. 


OyPd Chickens. 
2. Roaſted I, eal. * 


'B 3+. Roaſted: Ge. 


4+ Rabber, | 


wW 
- » 
— 4 th. _ 
Inn Jr 
F & . 
- A k . 
- 


Second Courſe. 


' Riichoke Pye bot. 
| 2. Weſtpholiz Bacon and Tarthy 
3. Sturgeon, Salmon, -Lobſters, , 


. ho A diſh of Aſparagus, 


'A Toni. 


p) or -j "= 6 Pg E of ., __— 'S 
” 7% h ; þ 
- — 
Tt Fn [0 Ws ” F £ -E 
= # 
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— —— 


June. ; 


Neats Tougne or Leg of Wars and | | 
Colliflowers. © 
2. A Steak; Pyr. 
3. A Shoulder of Mutton. 
4+ A Forequarter of Lamb. 
5 A diſh of- Peaſe. 


_ 
2 Second-Courle, = © 
} % CT f _ I ; | | 

| | 1 Weet-Bread Pye. | - 
*. | 2. A Capone. £ ; 4 
P 3-4 Gooſeberry Tart. | 
[ 


4 4+ Strawberries andCrizm, or Strawberries, 
Whitewine,  Roſe-water and Sugar. 


| Jo. 


IWe fiphaliabam ag Pidgeonse |: 
2. ALoin of Veal. -- Þ 
2 


S 7? \ 
| \ | 3: AVenhiſonPaſty. 


4. Roaſt Capons. 


> 


Second Courſe. "ul 
Eaſe or Prench Beans. RY. *$ i 
2. A Codling Tart. | "+ j 


-N Ariiebokes, ora P ye made me. 
' 4+ Roaſt Chickens. 
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Auguſt. 


Alves head and Bacons 
2, An Olis-.or Gra; 4d 
Mest. 
A Hawnch of Veniſon. 
A Pig Roaſted. 


FA 


Second Courſe. 


Arinate $ melts. _ 

\ 2. 'A Pidgeon Pye: 
: Roaſt Chickens, 
A Tart. 


. Some Cream and Fruit. 


Scptember., 
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September. 


led! I - ; r Apetrond White Broth: © © 5 
yes * k 
a -+ 2. Neats. Tongue - and, Uider $4 

Lf, 2 —_— Z XY; 
4. A TI Turky | 1. 


Second Courſe; 


I. Pot it0 Pe. as 4 4+)" CF. . zo 
2: Rot Partrldgets N = 

3- A Ziſh if Larks. © *.. al 
- 4.  Creams-and Fruit. ; = 
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4  Otober. 

b Of Veal. 

* "% ; 2. Two Brand Goſe Roafts 
| . 7 

F 3, A Grand Salt. 


1 4. Roaſted Capons, 


ace X JOY: 


_ Second Courſe, 


" PHefont! Pouts and Pidgeons, 
2. A diſh of Quails and Sparrores, 
3+ A Warden Pye, Taris and Cuff ardes 


November. 
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4 


| November. 


ZE. Shoulder of Mutton and Oyſters. - 
2+ a Loin of Vea!. | 
| 3+ Geeſe Roafled, 
4.. A Paſty of Veniſon. 


gn EIT 


—— wo £ et 
_ oa — 


Second Courſe. - 


. 1.1 Wo Herne one Larded. | i 
2+ A Sowſed Turbot ld | | 
2, Two Pheaſants one lard: d., 
4+. A Rowl of Beef. 
5, 4 Sows'd Millet and Baſe. * 
+ 6+ Fellier and Tarn, Ons 


\ 


2cember+- 
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_ OI 


= — 


December. , 


"Gi, of Mutton and Marrow 
B nes. 1 
kk JF 2. Lambs head and Wi vite Broth, 
. A Chine of Þeef ro3ſicd. 
4: m_ a Pyer, 
5, uo Rooſt Tuekey Stack wi Clover. 
6e Two _—_ one larded. © 


a moos awd co. 4. cad Sane 
- 


Second eons 


T ung Lam) or Kid, 
2+ Two Brace of Partriages. 

3» Ballone Sawſaper, Anchovies, muſhrooms, 
Cavier, and pickled Oyflers in a diſh-t0+ 
gether, 

4s A Dwuince Pye. 

S. Six Woodcocky. 


Direfions - 
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4 Direftios fr Under C CY 
Maids.” 


=my you would io fit your ſelf for this! em: yy 

*ployment, as thatit may bea. means of 

. railing you to higher prefermene, you * 
muſt be careful. to be diligent and -willin 
to do what you are bid to do, -and cles. 
your employment be greaſie and ſmooty 
yet if you be careful you may keep your fe eſt « 
from being nalty, Therefore let it be your <_ + 
care to keep your ſelf nzat and clean, obe:- * 
ſerve every thing in Cookery that is done - 
- by your Superior or Head Cook, treaſure :. 
it up,in.your memory, and when you meet : 
with a convenient opportunity, put that:in # 
pradicec. which you have - obſerved | this 
courſe will advance you from a drudge; to 
be a Cook another day. ' Every-one muſt i 
 havea beginning, and if you be ingenious + 
and. bend your mind to it,:and 26 Ali. 
co learn, there is none-will- be '{o churhil 
ox. unkind, 35 to be.unwilling to teach-you, «, 
H.5-:, 


&. 


* 


"I 
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- butif you be ſtubborn and careleſs, antnot - 
-pive your mind tolearn; who doyouthink 
: will be willing to-teach.youz- you muit-be- 
ware of Goflips and Chairwomen, for they 
will miſadviſe you, take heed of the coll 
citations of the fleſh for they will undo you, 
and though you may have mean thoughts | 
of your ſelf, and think none on meddle 
with-ſuch as you, it is a miſtake, for ſom 
_ times brave Gallants will fall foul upon't | 
Weiich in the Ynery: a 


Direfions 


A ISORG i Be WI 
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Direfhons for ſuch as defere © 
to be Dairy- Maids. _ 
1 the eſteem and reputation of good” 
-- Dairy Maids, maft be. careful chat. 
alt their Veſſcls be ſcalded well; and kept” 
very clean, that thcy milk their Cattel in: 
due titne, for the Kine by: cuſtom will ex- - 
pe it though you neglcwhich will rend- 
much co their detriment. 
The hours and timers moſt approved;and: * 
commonly uſed for milking , are in the: - 
Spring and Summer time betweenttive ahd- 3 
bx in the. morning, and between” fix- and * 
ſeven in the evening; Atid in the: Wintcr * 
between ſeven and cight in the morning, 
and four and five in the evenin 
In the next place you muſt be 61 ceefulrhag * 
you do/nnt waſte your Cream by giving it ; 
away to liquoriſh perſons: 
You muſt keep certain days for your churs 
ning, 3nd be ſure to make uf yourBurtep- | 
. neatly, 


Hoſe who would endeavour to gait ' 
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w 


neatly and cleanly,waſhing it well.fromthe 
* Butrer-railk and then ſalt it well. 

"You mult be careful to make yourCheeſes 
good and tender by well ordering of them, 
and ce that your Hogs. have the Whey,and . 
that it. benot.given away to:Goſliping and | 
idle people, who live merely upon what 
' they.can get. [rom Servants. | 

That you provide your winter Butter and - 
Cheeſe in, ſummer, as in May : And when 
. your Rowings come in, be ſparing of your 
- fireand da not laviſh away your Milk, But- 
ter, Or Cheeſe. 

: If yquhaveany Fowls to fat,look to them 
that it may be for your credit and not your 
| ſhame, when they are brought to Table... 
© When you milk the Cattel, ſtroke them 

well, and.jn. the ſummer time ſave thoſe - 

ftxokings by themſelves, to put_ into your 


'- Morning, milk Cheeſe. 


Jlogk upon it to. be altogether ncedle(s, 
ſax to. give. you any direftians for the ma» 
king, of Butter or Cheeſe, lince there are 
very few, (eſpecially in.che., Country,) that | 
Can. be ignorant thereof ; 1 ſhall only. fay, 
that the beſt time to pot up Butter ſor: wins 
rer, is in the month of My, -for then-the 
Air is molt temperate, and the Butter will 
- take Salt belt, However it may be dove at 

k | any 


any time betwixt May and September. - 

- I hall now give you ſome few direRions 
- for made_Cream, and for. Milk made bet- 
ter by art,. and (o' conglude my directions 
to Dairy-Maids. 


—— — 


7 OY : — — 


How to ah your r ordinary Claſs 
Cream. . 


Takea quantity of mi!k from the Cow, 


and put into a broad earthen-pan,, and (et 
it overa very flow hre, letting it ſtand there 
from morning to night, ſuffering it not by 
any means to boy}, then take it off the tue 
and ſet it in ſome place all night to cool, 
in the morning diſh off your Cream, fox it it 
w1ll be very thick, 


To at Freſh Cheeſe and Cream. 8 


| 'Tike a Pottle of new. milk as it cometh 
from the Cow,and half a pound of blanch'd 
Almonds, beaten yery ſmall, and make a 
_ thick Almond milk with a pint of Cream 
lixained,. and a little before you go ta din» 
| ner 


Servant-Maid. DIS © 


4a hetle Sugar, Rofe-water : , and llerced- | 


DEE Io - 


> ner make'it blogs warm, od" feaſor i it with - 


Ginger, and put 'to'it a little Runner, and; 


-_ © whenitis ſcum'd bread it up and "whey i I 


and put it into a mould and' preſs it with 
your hand, aud when it is well wheyed,put. 


It into a Jiſh with Cream. 


To make «Cream of Codlings. 
"After you haveſcalded your Codlings and 


prat's of the: skins, -and feraped the pulps 
from thecores with'a little Sugar and Roſe» 


' Water, ftrain them, and lay the pulp of your 
Codlings Ina diſh, 
yon pleaſe about them. : 


"with 4$ much Cream as 


To mak a Re? 


Take D—_ or Goats milk, if you have- 
neither of theſe then take Cows milk, and 


put it over the fire to warm, then put ina 
Hirtle 'Runnet'to it,. then pour it out into a - 
Giſh-and ler it cool, then ſirew on cionamon- 
ang fugar, then rake fore Cream and lay - 


"1 


Fg 


wha ed nt Xt 
ak. 
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upon it, ſcraping ; Sugar - thereorr - ſerve | 


ie up., | 


To make Rygobery Cream. ; _ 


Wtkidyon ive. boyled your Ciitmn take | 


twb Tadiefulls of tbeing almoſt'cold,braife 
the Rasberrries together with it; and ſeaſon 
It with ſugar and roſe-water, and put itin- 


. fo.your Cream ſtirring it all together,” and 


ſo diſh it UP 


To make Syow Creams. 


Break the whites of fix Eggs, . put thevers- | 


a little Roſe-water, beat them very -wellto» - 


pether with a bunch of Feathers till they 


ome perfely to-reſemble ſnow, -then Hy, 


on the ſaid ſnow- inheaps =-_ other cream, 
that is cold which-is made fit for the Table, 


you may pat under your Cream in the bote-. 


| tomof your diſhi*partof'a penityLoaf,and- 


Kick therein a branch of Roſemary and Bays 
and fill your Tree with the. wy ſnow. ſo 
_ fave it up; | 


Ts. 


- * — 
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To make a Syllabub. 


Take a pint of Verjuice ina bowl, "milk 
_ the Cow to the Verjuice; then take off the 
curd, .and take ſweet Cream'and beat ghem 


together with alittle Sack and Sugar, put | 


it into your Syllabub pot, fixew Sugar-ou it 
and feryEit up, . ( TX 


\ 


= 
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To make s Whipt Syllabub. _ 


Take the whites of two Eggs and a pint. 
of Cream, with fix ſpoonfuls of Sack and - 
as.much ſygar-as will ſweeten it,-then take 
a birchen red. and.whip ,it, as it.riſeth in 
froth ſcum.it, and, put it into the Syllabub 
p9', and ſo cqutinue xt with whipping and 
icumming{ till your, ſyllabub Fot be full- .. 


-. 
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ond 2 Lid dla daire 924; ware ht bags | 


ng. 
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ing. with a large mace or two, whillt it is 
boyling cut ſome thick ſippets,and lay them 
in a very fige clean diſh, then have ſeven or 


cight yo)ks of Eggs firained with Roſc-was - 


ter, put ſome ſugar to-them, then take the 


Cream from the fixe, put in the Eggs and - 


ir all together, then pour on the f1:ccs of 
fine manchet, and being cold ſcrape on fu- 
gar and ſerve it. | 
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Direltiin: fo hich MU ho! | 
. tendto be Laundry: Maids: 
in Great H ouſes. 


reputation of a 'compleat Laundrys 
Maid, you mult obſerve theſe follows 

19g dire@ions. | 
Firſt, You muſt eake c care of all the Linen | 
inthe houſe (except Pointsand Laces) and 
whatever you waſh doit quickly and do not - 


I you would have the efteem creditand - 


let it lye and link and grow yellow, and: | 


ſa create to your (elf the trouble of waſh- 
ing it again before it be uſed. 

Secondly, You.muſt take care that. all 
the bracks and rents in the Linen be duly 
mended. 

Thirdly , Keep your certain days. for 
waſhing of your Linen, and other days for 


Te waſhingoffuchrRooms asarcappointedyou- 


to waſh and keep clean. : 
Avaly, You mult be ſparing and not 


laviſh:.. . | 


Dervant:MWaid," 2165 
hviſh ind waſiſul of your ſope, fire and 


candle, 
 Fifthly, Entertain no Chairmwomen uns. 
| known to:your Lady-or Miſtreſs: | 
Sixthly, - Be-careful that your Tubs. and. 
'" | Copper, or whatever elſe. you. make uſe of 
| be kept ctean, and in good repair. ,. 
: Seventhly, You mult be careful that you | 
riſe early every morning, but more elpeciy 
ally on YC ow | 


£4 


_ tt = - 
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DireG&ions for H, ond e-1M vide 
in Great Houſes. 


- 


Our principal-Office is to mike 

clean the greateſt part of the 

> (Houſe, and fcethae you —_ 
As lye foul. - - - 

2;- That'you lookiwell to all the ſtuff, as 
Hangings, ' Chairs, Stools, '&c. And. fee 
».that chey beoften bruſhed and the Beds fre- | 
- quianitly rurnd}i-+:- 5 7 

.-3- Thaeyou'do: not miſplace/any thing 
by carryingitout of one Roan to another, 
for .. 
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\* for that is the way to have them loſt, or 
you ſoundly chid for. not keeping chem in. 
their proper places.” / : 
| , 4+ That you'be careful and dittgene to 

alt cangers, and fee that they lack norbing 
in their Chambers, - which your Miltrefs or- | 

© Lady will allow, . and that-your cfole ſtools 
. _ and Chamber pots be ducly emptied, and 
Kept clean-and'(weet. | Y 
5, That you help the Laundry-Maid | 

in 2 morning on the waſhing day. 

6. That in the afternoon you b: ready to 
b help the Waiting-woman or Houſekeeper © 
F in their preſerving and diſtilling. 


th. 


Th... <A AER an AG *% - % amt_—. a AY 
. 


Diretious fors cullery; m aide 
tn.CGreat Houſes. 
and clean,.'the ſeyeral Rooms: 


I. 
Y which belangs to your charge, 


| as the Kitchin, Pantry, Waſh houſe, &e. 
2 2- You muſt. waſh and ſcowr - all the 
| _ Plates and diſhes that are uſed inthe kit» 
| chin, likewiſe the dreflers and cupboards, 
| © alſo: all kettles, pats, pans, "4 
with. 


Og mult be carcfulito heedivect | 


' a” *5p bh 2 Arr ' a 4 
-Dervant- Lan 


f with all other iron, brafs, tin, and pew- 
ter materials, that belong to the Chambers - 
n- I and-Kitchin. | 78 | 

. | 3: Youmuſi waſhyour own Linen, keep» 
M1 iog your (elf (weet and clean, remembring 
S |} always, ſo ſoon as you have made an end 
'T Þ of your dirty work, to waſhand dreſs your 


- I \clt neatly, titely and cleanly. 
| Now if you be careful and diligent, and 
YE cleanly in performing this place, you will 


J have notice taken of you, and you will be 
advanced to a higher and more, profitable 
0 | employment... 
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Books ſold by Thomas Paſſinger at the 
_ Three Bibles on London-Bridge. 


A French and Engliſh Didionary, com- 
; Poled by Mr. Randolph Cotgrave,Folio. 
A Mirror or Looking-glaſs for Saints and 


Sinners, ſhewing the juſtice of God on the 
one, and his mercy toward the other, Set 
forth. in ſore chouſand of examples by 


M4 


% I-14, L "E'\ 
co : 
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Sam. Clark late Miniſter of Bennet Finck: Low 
don, im two Volumes in folio. - | | 
Royal and PraQical Chymiftry, by of. 
| waldw Crelltus, and Toby Herrman, faithfully 
rendred into Engliſp, folio, price 10 7. 
| Gods Revenge againſt Murther, by Fobn 
Reynolds,containing thirty Tragical Stories, 
digeſted into fix Books newly reprinted, fo- 
lo, price 10's. © | 
'Lord Bacon'sNatural Hiſtory,folio,price $5. 
Sandy's Travels,containingſa deſcription 
of the Turkiſh Empire of Egypr,and the holy | 
'Land, of the remote parts of Naly, and'I- 
lands adjoyning, folio, 'price$ 7. | 
 Markbam's Maſter-picce. 
Roman Antiquities , by The. Goodwin, 
-quarto, price 5g. 6 4. 
- The famous Hiltory of the deſtruction of 
Troy, in three Books, quarto, price 3 s- 
Valeutine and Orſon, -price 18 4. x # 
Etymologicuni parvum, by Franchi Gregory, 
octavo, price 3 
Chymical eflays by Fohn Beguminu, price 
I J. 
Spiritual Antidotes agzinft Goful conta- 
giou, by Tho: Doolittle, price 18.4. _ 
Pool's Dialogue betwixt a Papiſt arid , 
Proteſtant, twelves, price bound x s. © | 
| Monofticon Faverſhamienſe, Or a Deſerip*+ 


tion 


16. 


L 


bound: 1$ & | | 
 TheChriftians Crown of Glory, or Holi- 
neſs the way to Happineſs, ofavo, price 
bound 18 &. | 
- The Path way to Health, price bound 18 4. 
The Compleat Academy, or Nurſery of 
Complements, bound x 5. Ent 2s 
The Book of Knowledge in three parts, 
price 10 4. | : 
The Book of Palmiſtry in o&avo, price 


bound'18 4. | 


The Wiſe Virgin, being a Narrative of 
Gods dealing with Martha Hatfield, price 
bound 1'$ 4. 

The Pilgrims Port, or the weary Mans 
reſt in the Grave,in twelvesprice bound 1's. 

The famous Hiſtory of the five wiſe Phi» 
loſophers,containing the Life of Fehoſapbat, 
Son of Avenerio, Emperor of Corma, and his 


- wonderful converſion to the Chriſtian Faith, 


The great Afﬀlize, by Sam, Smith. | 
The cebicHiftory of Amadis de Gaul: 
The pleaſantHiſtory ofPaladine of England. 
The Bear-baiting of Women, 
. The Hiſtory of Fryar Bacon andFryer Bungys © 
New conecited Letters,” .” | 
.The Jovial- Garland, containing all the 


The 


neweſt ſongs that are now uſed. 
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"| © tion ofthe Abby of Faverſham, ofavo,price | 


The Panrets Prodigal, .or a gracious -Re- 
proof for Phariſaical Saints, by.F- H; . 

The Chriſtians beli Fxrecile in the worl! 
of times, by FH. . 

Scarborough Spow, being a defcri ption of 
the nature and virtues of the Spaw of Scgr--. 
-borowgb in York ſhire, by Doftor Wittie, 

The F rench $choolmaſter. 

' Farxabies Epigrams. 

Newton's Art of Logick. L 

Newton's Art-of Rhetorick... 

The famous Hiſtory of Don Bellianis of 
Greece, in three parts, being now compleat. 

The famous Hiſtory of Myntelion, night | 
of the Oracle; | 

Hoadder's Arithmetick i in twelyes. 

Ovid de Triftibus, in Engliſh. ; 

Biſhop HelPs Soliloquics in twelves: | 

The Poeins of Ben. Fobnſon Funior. 
A plain and mia: Expoſition of the ten 
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